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AMERICAN 


CAN 
COMPANY 


Principal Sales | Offices 








New York Chicago Baltimore San Francisce 





Packers’ Cans 


American 


(Can 
Company 








Sales Office tor the State of New York 
Bowling Green Building 


New York City 








Sales Office for New Jersey, New England and Southern Division 


Boston and Hudson Streets 


Baltimore, Md. 


Quick Shipments Best Goods 
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Established 1875 & M. G. Madson, Pres. & Incorporated 1892 
A C.L. Kunz, V.-Pres. A C. Madson, Sec.and Treas. A 


POR IATIOT TS, 
THE 
M. G. MADSON 
SEED CO. 


Seed Growers «- Merchants 
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CORN 


TOMATO 
PLANTS 


Specialty 
of Growing 
PEAS for 
the Canning 
Trade daa 
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Office and Warehouse: MANITOWOC, WIS. 
feed Farm and Green House: MADSON STATION, W. C. BR. 
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NEW BUCKLIN 
PEA FILLER AND BRINER 


1905 MODEL 











————$>— MANUFACTURED BY————— 


THE SINCLAIR-SCOTT COMPANY 


Manufacturers of Canning House Machinery 





BALTIMORE, MD. 








MAKE YOUR OWN CANS| 


The New Seam 


SANITARY CAN 








Round, Square or Irregular 
Shapes. For food products of 
all kinds. This method is a re- 
velation to the Canners of the 
world, and is rapidly taking the 
place of the antiquated solder sy- 
stems. Objectionable acid fluxes 
dispensed with. No heat required 
for sealing up. No stud holes re- 
quired. A perfect “Sanitary 
Can’’ obtained, such as has been 
the dream of every packer. 
Cheaper, more attractive, whole- 
some and better than anything 
yet devised. We explain and teach 
you how to make them. 


~—-When writing for circulars, please state kind of goods packed. 


TheMax Ams Machine Co. 


Originators and Specialists 
ia all kinds of machines for 
‘Sanitary Cans ”— round, 
*quare, oval and irregular 
shapes. 6 @ @ @ Patented 
im all countries of the globe 


372-374 Greenwich Street 
NEW YORK U.S; A. 


THE CHISHOLM-SCOTT Co. 


PEA HULLiNG MACHINERY 





at office of the 
SINCLAIR-SCOTT CO., 


Wells and Patapsco Sts., 
Rear of 1800 Light St. 


SUSPENSION BRIDGE, 
Niagara Falls, 
N. Y. 


Works: \ Baltimore Headquarters 


GENERAL BUSINESS 
CORRESPONDENCE 


ADDRESS US 


Cadiz, Ohio 
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COMMISSION 42 BROKERAGE HOUSES 





W. A. 4. NICHOLLS & CO. 


Brokers + + » 


Chicago | 








42 R.ver St. 


FISK-KYLE CO, 


ANNED GOODS 
BROKERS 


Retabdlished 
1892 


Correspondence Solicited 
42 River St., Chicago. 





J. K. ARMSBY CO. 
Wholesale... 
Brokerage and Commission 


Branches... Pacific Coast 
@an Francisco Dustuste 


‘ton 
Row York 42 River St., CHICAGO 


Los Angeles 





"es EDWARD  P. SILLS 


Packers’ Agent and Broker in 


Ganned Goods... 
42 RIVER ST., CHICAGO 


| Correspondence Solicited. 
Liberal Advances on Consignments. 


J. L. FLANNERY, JR. 
BROKER 


GILBERT Ss. BACON. 











Luman R. Wine & Co. 


WHOLESALE 
COMMISSION MERCHANTS IN 


CANNED GOODS 


2-4 WABASH Ave. CHICAGO 


Sam Baer é Co,, Chicago, Ills. 


Brokers, Canned Goods and Dried Fruits 


We Sell Goods at Market Values 


Write us always when you have any 
surplus stocks. Room 47, 53 River St. 


WM. M. McKOWN 


Broker in 


Canned Goods 


and DRIED FRUITS 
LOUISVILLE, KY. 


Canned Goods Brokers 
ABERDEEN, #@ MARYLAND 


|} Our Specialties: Corn and Tomatoes 








ESTABLISHED 1859 


Jacob J. Peres € Co. 


CANNED GOODS 
BROKERS... Write Us 


MEMPHIS, TENNESSEE 


T. J. O'BYRNE & CO. 


Brokerage Com mission 











42 RIVER ST., CHICAGO 


| Duluth 


Canned Goods 


HOOKE-FIELD C0, 


a=um=mamm=sCORRESPONDENCE SOLICITED ™™™ | 
35 AND 37 RIVER STREET, CHICAGO | 


BAKER&MORGAN | 


| LOUIS M. PARK COMPANy 


Established 1896 


Canned Goods 
Brokers 


Note.—We cx - all jobbing points tributar 
these cities. o better equipped brokerage ¥ hg 
in the west. 


OFFICES 
Minneapolis 
St. Paul 


| WILLIAM DUGDALE 722.7" 
42 RIVER ST. - - CHICAGO | 


BROKER x 


CANNED GOODS AND CANNERS’ SUPPLigs 


CORRESPONDENCE SOLICITED 


404 Majestic Building :: Indianapolis, ing 





SAN FRANCISCO, CAL. 
Wholesale Commission ani 
Canned Goods Brokers 





| Eastern Corn and Peas a Specialty 





Emerson @& Hall 
Canned Goods and Dried Fruit 


BROKERS 


521 So. 13th St.. Omaha, Neb. 


| Griffith-Durney 


Canned Goods and Dried Fruits Company San Francisco 





Wholesale 
Canned Goods Brokers 








INK-BEL 
PATENT PEELINGand TRANSFER TABLE 


built in any length for 75 to 200 peelers. also Ele- 
vators and Conveyors for handling green corn, 
husks, cobs, cans, crates, baskets, boxes, slops,ete. © 


LINK-BELT MACHINERY CO., CHICAGO, ILL. 


THE J. 





M. PAVER CO. 


EXCLUSIVE 


Canned Goods Brokers 


53 River Street, CHICAGO 


also 





Com. Club Bidg., INDIANAPOLIS, IND. 
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CANNER WANT-ADS 


All wants of Packers and 


FOR 


Processors 
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MOOREEMcFERREN | SWeet Corn 


3,000 ACRES 
BOXES GROWN EXPRESSLY FOR THE CANNING TRADE 


Early Crosby, Original Josiah Crosby Strain. 


Oo O D b Early Crosby, Connecticut Strain. 
are G oxes “| The above varieties are used largely by the Maine Canning Trade. 


Hickox Improved 
Old Colony The leading varieties 
Stowell’s XX Selected Evergreen } generally used by 
Made of Cottonwood Zig Zag Evergreen | the Canning Trade. 
J 


Lumber Country Gentleman 











5 ; . “| All House-Dried, guaranteed not less than 85 per cent germinating 
ANDSOME LABELS are not in keep- vitality, the standard adopted by the U. S. Department of Agriculture, 


ing with unsightly boxes. The Moore Washington, D. C. 
and McFerren boxes are sawed and Sorted on ear by hand before being shelled, thoroughly rescreened, 
removing the small ‘‘Tip” and large ‘‘ Butt” kernels, making the 


planed boxes, clean and well made up, and seed uniform in size, so that an even stand of crop may be obtained. 


superior in EVERY RESPECT to the cheap Subjected to heavy Suction Air Blast, thus taking out apparently 

— sina ; ced sound grains, but which in many instances are wanting in specific 

veneer boxes used by some manufacturers. gravity, consequently lacking in vitality and energy. 

: Every kernel is picked over by hand labor, so that the seed we 

We shall be pleased to call on or correspond with offer comprises the very best, highest grade quality to be obtained. 
you in regard to your future business. Write us for prices before buying elsewhere. 


WESTERN SEED & IRRIGATION 
WHOLESALE SEED GROWERS i e CO. 





Moore & McFerren 
HOOPESTON, ILL. _ x te Bat yo fey Sacnies FREMONT, NEB. 
FRANK T. EMERSON, Gen. Mngr 


Trade; and Cucumber Seed, 
all varieties, for Pickle Manufacturers 
































Stickney 


Bean Filler 
and Syruper | 


Double or Single Line, Capacity | 

1000 to 1500 per hour to the 

Line, according to size of bean, 
can or stud hole. 








TESTIMONIALS: 

**We consider it one of the 
— pieces of machinery. in Endorsed by the most promi- CO) 
oo ee: nent authorities in the medical 

ELyRia CANn’g Co., 
Elyria, Ohio world as being MORE health- 
— ful than CANE SUGAR for use 
“The machine is a very in the packing of food products 
= satisfactory one, clean. neat, 
and uniform in filling.’ You have used it for the past 


re aes six years; you can still use it 


=e Write to us for booklet quoting authorities 


Special filling ‘aditiints for all purposes, handling light A. KLIPSTEIN a COMPANY 


and heavy Syrups, Condensed [lilk, Baked Beans, Fats, 
Oils, Mustard, etc. in round or square cans or glass jars. 122 PEARL STREET, NEW YORK 


New England Agent for Chicago, Ill. - Philadelphia, Pa. _E. E. MANHARD, Waterloo, | 
Sprague Canning Machinery Co.’s full line Reston ‘Mazo. : Prothane, 0.1 ictal oy ae 


Agent for ———— 
e ° Montreal,Canada - Hamilton, On lowa, Wisconsin and Illinois 
Henry R. Stickney, Portland, Maine | Boo es 














THE CANNER AND DRIED FRUIT PACKER. 





This Illustrates the 
Most Perfect [achine for 


Heading Round Cans | 


This Crimper is of new and unequaled 
design. It is quickly adjustable to differ- 
ent diameters and lengths without 
change of parts. The crimping rings 
are only adjustable laterally and can 
not be put out of axial adjustment. 
Its capacity is without limit in speed. 


WE MANUFACTURE 


Seamers, Floaters, Testers, making a 
complete line of High-speed Fruit Can Diligent study of the Slitter prob. 
machines of unequaled design and con- | jem has made it possible for the in. 

struction. ventor of this machine to perfectit 
| in every particular and it stands far 
y <A a | in advance of all Slitters hereto. 
Catalog Mailed on Application fore offered. It is operated by a 


It is continuous in operation and almost single belt, the Automatic f “ 
noiseless. These machines are heading 130 & F : cen 


condensed milk cans per minute, which is : Ms ceiving and discharge rolls and cut- 
much less than their chpacity. The bot- Ica n us rla O ter shafts being perfectly timed by 
toms are Tagger’s tin, very difficult materi- ° cut steel gears. Noslitter operated 
al to hundle in other heading machines. If | b " 4 js 

y two belts can produce equai re- 


bodies are of uniform size, no crimping is UTICA, N. ¥ | athe. 


required. 




















The Leiger Automatic Tin Gan Tester 


MANUPACTURSO BV lOO" 








The L. BENEDICT CO., 128-130 S. Clinton St., CHICAGO 


JAMES FRAKE, MANAGER 


This Tester works automatically. It stops if cans cease to go into Tester and 
starts when they commence to come down the run. It separates the bad cans 
trom the good, or in other words, it automatically throws out all bad cans, how- 
ever small the leakage may be. It will test both round and square cans, 
The Tester requires no attendant and will run 30,000 a day, and it is im- 
possible to get a bad can among the good ones. The machine weighs less 
than 2,000 pounds, occupies 4x8 feet of floor space, and requires about 
one-half horse power to drive it. 




















JAS. G. GRIEM, Pres. JAC..C. SCHMIDT, Vice-Pres. ALFRED T. HIPKE, Sec. and Treas. 


NEW HOLSTEIN CANNING COMPANY 


PACKERS OF THE 


UNIFORM ano BUTTER LILY Branps 
i PEAS AND CORN 











NEW HOLSTEIN WISCONSIN 























- FACTORIES IN - 
CINCINNATI. 


BROOKLYRNY. 
MONTCLAIR, Rw. 


: OFFICES IN: 
ALL LARGE CITIES 





About Dabels. 








Ouantity. 





There is perhaps no line of business where 
quantity operates so directly upon the cost, 
as in label making. Small “filling up” orders 
usually cost more than can be asked for them: 
therefore, in arranging your order, always cal- 
culate upon a year’s requirements and allow 
something over for contingencies. There will 
be both delay and expense to get “just a few 
more” in the midst of the season later on. 

Don't think that because 


The United States Printing Company 
has such large facilities and your engravings 
on hand, a small lot can always be “ struck off” 
in a few days. 

Remember that in the Summer, every press 
of every label establishment is engaged for 
weeks ahead on older and just as important 
business as yours. 

Buy enough at the start and avoid trouble 
at the finish. 


Continued in next issue. 
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Bucklin's CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair -Scott Company, Baltimore, Maryland 
UNDER THE BUCKLIN PATENTS 


This is the Best Machine in use for making Tomato Pulp for Ketchup 
and for Preparing Pumpkin for Canning. 


It will reduce any fruit or vegetable toa fine pulp, and .+ll ex- 
tract the pulp from tomato skins, leaving the pulr entirely 
free from skins and seeds. 

In preparing pumpkin, this machine does all the work of peeling 
and sifting, and without any waste. 

It is rapid, continuous in action, and self-cleaning. 

The machine is substantially built of hardwood and steel, ana 
will last as good as new for many years. 

Each machine is furnished with tight and loose pulleys, as shown 
in cut, and one extra inside sieve. 

CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins 
per day. 

FLOOR SPACE—4x6 feet. WEIGHT—700 Ibs. 


WESTERN AGENTS 


Sprague Canning Machinery Company, Chicago 

















CONVEYOR APPARATUS 


HUSK PILE 
Fin 
a, 


* Zin 
; 2 


Conn || Covve 


FLOOR LINE 


SCALE & WAGON PUMP HUSKING SHEO 


(THE ABOVE ILLUSTRATION SHOWS THE NEW SYSTEM FOR UNLOADING AND DISTRIBUTING CORN AT HUSKING SHEDS) 


Submit all your conveyor problems to us. We make estimates to fit each particular case, sending ex- 

pert to go over all details without charge. If you want the work done RIGHT, we are the people you are 

looking for. @ This department of our work is in charge of Mr. Otis B. Westcott, the well known Me- 
chanical Engineer and Expert in Conveyor Apparatus. 


Sprague Canning Machinery Company, Chicago, Illinois 
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USE A LEISTER LABELER 


=AND PUT. 
Dollars in Your Pocke 
BECAUSE, 


ist. With this Labeler your goods can reach 
the market in the shortest time and get the high. 
est price. You know, a few days delay often 
means a great loss. 

2nd. Your stock will reach the m érchani 
cleaner, neater, and more attractive, Hence cus: 
tomers will ask for your goods. 

3rd. A reduction in the cost of your te 
must be of some interest to you, 








A SUCCESSFUL LABELER AND AT THE RIGHT PRICE—Style A labels CONSIDER WELL!” 
‘.Ib. cans; Style B labels 2-lb. cans; Style C labels 3-lb. cans. 


NO PREVIOUS EXPERIENCE IS REQUIRED to operate the Labeler. It Your loss by inferior labeling of this -year's 
can be operated by following the directions that come with it. pack may mean more than the COST OF Sgy. 


FOR SALE by the Canning Machinery Houses in the leading cities in the ERAL OF OUR LABELERS. 


United States. weil 
Write us for further informet on 


THE ATLANTIC MACHINE WORKS, Main oftice and Factory Westminster, Md., U.S.A 


————_ BRANCH OFFICE ————"—""—- PHILADELPHIA AGENT 
327 N. Calvert S.. BALTIMORE, MD. GEO. E. LOCKWOOD, 308 Chestnut St. 
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Marinette Lumber Co. 


Marinette, Wisconsin 


Manufacturers of 


Lumber 
Box Shooks 
Crating 





We make a Specialty of Good 
Low Priced Can Box Shooks 





Special Eastern Agent for 
The “Sprague” 
Line of Canning Machinery 
‘‘Hawkins’’ Continuous 
ACapper, ‘‘Jersey Queen’’ 
Filler, Model ‘‘M’’ Corn 
: Cutter, Corn Cookers, 
used ina : 
Conniae Silkers and all 
Factory, Machines for 
I sell it. Canning Purposes 
608 Page Catalogue 


for the Asking 
Cans, Shooks, 
Don’t Worry, 


Sold er, Crates, ask me, I'll get 


it for you 


Climax Flax, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 
Correspondence Solicited 


My Motto: The Buyer Must be Satisfied. 
f 
































RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods . 


Write for Prices, Stating Composition and Quantity Wanted 








High Pressure Single Steel 
Capping Machine 


HIS Machine is designed fas 
large as well as small packers. 
Will do patching as well ds 


straight capping. 

Can’ he pee by GIRL 
of ordinary intelligence, thus reducin 
the cost of patching or capping. 

Is adjustable to any sized can. 

Can be used to seal any package 
that has a round opening to be soldered. 

Capping steels are raised and lower- 
ed by foot pressure, thus leaving the 
hands of the operator free to place 
cans in and out of position. 

All parts are adjustable and inter, 
changeable. 

Will run with the least possible.caré, 

Fool proof. ; 

A complete machine in itself. : 
~~Portable, and can be moved to any 
part of factory or storeroom and set 
up in a very few minutes. ‘ 

Gasoline Machine has five-gallon 
tank tested to (56 Ibs. water pressuré, 

: fitted..with pressure gauge and_ large 
floor puinp. 

Fitted with extra heavy pipe and fit- 
tings. Burners adjustable to any requir- 
ed heat. Stand for cans can be fitted 


a 


| with a track or conveyor to supply and take away cans. Can befitted 


with’ our Automatic Solder Feed, thus insuring the right amount of 


| solder to be used, at a cost of $10.00 extra. Price, each machine, $75.00. 


| 


MANUFACTURED BY t 
The National Cement é Rubber Mfg. Company 
Canning Machinery Dept. TOLEDO, OHIO; U7. A. 

: pleieicbicean ciel uid 
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AMERICAN 
COMPANY 


DEPARTMENT 


Packers’ Cans 


CENTRAL DISTRICT: Ohio to Utah Inclusive 
































The 
AMERICAN CAN COMPANY 
offers the trade the best possible can that 
years of experience and the most modern 
machinery can produce. Our facilities for 
the manufacture of cans are practically un- 
limited. The thorough organization.of our 
Transportation Department insures prompt 
delivery and our Sales Department will give 
you prompt and courteous attention. 














Merchants’ Loan and Trust Bldg. 


CLARK AND ADAMS STREETS 


Chicago 
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PUBLISHED EVERY THURSDAY BY 





7HE CANNER AND DRIED FRUIT PACKER PUBLISHING CO. 
22 East Randolph Street, CHICAGO 





JAMES J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 


United States and Canada, one year 
All Foreign, one year 

Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the House it Chicago 
with which the subscriber is doin= business. 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is solicited 
Items of news, both personal and general. are always interesting, and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





ENTERED AT THE CHICAGO POST-OFFICE AS SECOND-CLASS MATTER 








It was a great convention. 
nner 


Pack quality, if you can. At least try to. 
Maine future fancy corn went off like hot cakes. 
nee 
The convention number of THe CANNER will be a 
credit to the canning industry. Watch for it. 
ane 
The high prices on fruits, vegetables and all edible 
commodities in the fresh state, except meat, are help- 
ing the consumption of canned goods. 
Rene 
_A retail grocers’ journal published in New York 
City says: “If the canners’ convention at Columbus. 
O., helps along the improvement in the quality of 
canned goods it will have paid its way. The worst 


enemy of the canner is the canner who packs poor 
stuff.” At any rate, it is the “poor stuff” that most 
always depresses market prices. 
Rane 
President Roosevelt, according to press dispatches, 
has assured a delegation of petitioners representing the 
National Association of State Dairy and Food Depart- 
ments, the National Association of Retail Grocers, the 
Food Manufacturers of St. Louis and the Knights of 
Labor that he is “very much interested in the subject 
of pure food legislation and will see what can be done.” 
If Teddy takes up the matter in real earnest it will not 
be very long before a national pure food law becomes 
a reality. 
ane 
A contemporary expresses surprise that canned 
products are not only maintaining their hold upon the 
public, but actually increasing it in the face of a great- 
ly increased consumption of fresh fruits and vegetables, 
made possible by the extension of the season by means 
of transshipment of produce from the southern parts of 
the country to cities of the northern states. It is true 
that green vegetables are now obtainable throughout 
the greater part of the vear, but notwithstanding this 
the consumption of canned food increases year by year 
and there is no doubt that it will increase as rapidly 
in future as it has in the past. It would increase even 
more rapidly if packers would give more attention to 
improving the quality of their products. 
nene 
The current business situation is commented on in 
Dun’s weekly review of trade, in part as _ follows: 
“Some disturbance has been caused by the elements, 
but business conditions are otherwise unusually satis- 
factory for the season. Distribution of merchandise is 
of liberal proportions and the new year is fulfilling 
sanguine expectations. Low temperature and storms 
interrupted traffic to some extent, but accelerated busi- 
ness in heavy wearing apparel, overshoes and fuel. 
Manufacturing is still the best feature, especially in the 
iron and steel industry, while textile mills and shoe 
shops are well engaged. Favorable reports are re- 
ceived from almost every department of the iron and 
steel industry.” Dun’s review of trade conditions in 
the territory tributary to Chicago states that “traffic 
suffered from the protracted severe weather, the move- 
ment of commodities being subjected to further delays 
at various western points. Transportation difficulties 
are reflected in the increased cost of operation and 
smaller earnings of railroads, but the offerings of 
heavy freight are well maintained and the outlook has 
improved for increased passenger carrying. The same 
adverse cause also interrupted distributive activity, 
and retait trade slightly receded in leading lines. Values 
of the leading foodstuffs and live stock were firmer 
and the packing houses worked close to capacity, the 
demand being stronger for their product.” 
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CONTINENTAL CAN COMPANY 


DIRECTORS! 
FAOTORIES! 


T. G. CRANWELL, Pxesr. 
A. W. NORTON, Vice Pres:r. CHICAGO 
E. P. ASSMANN, Sec'y & Treas. SYRACUSE 
J. OC. TALIAFERRO. 

B. BH. LARKIN. 


Gc. A. SUYDAM, Saves Acenr 


To the Canning Trade: 

We beg to announce that we are now entering orders for 
this season’s requirements of Packers’ Cans and Solder Hemmed 
Caps, and that we respectfully solicit a share of your business. 

We will furnish a strictly high-grade package. Our ship- 


ping facilities are unsurpassed. You can rely upon all communica- 


tions receiving prompt and careful attention. Please address either 


Chicago, Ill., or Syracuse, N. Y., whichever is nearer to your 
location. ° 
Awaiting your commands, we are, 
Yours very truly, 
CONTINENTAL CAN CO., 


T. G. Cranwell. Pres’t. 
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The Annual Canners’ Convention. 


HAT were the most important acts of the can- 
ners’ convention held at Columbus, Ohio, last 
week? Very likely opinions differ and prob- 
ably not all who attempted to answer this 

question would exhibit the same views. The acts of 
the convention, aside from its routine business, were 
not many, notwithstanding that the meetings were 
better attended than ordinarily and that there was 
manifested by the packers and others who gathered 
from every point of the compass a pronounced person- 
al interest in the discussions and all that was done. 

To our mind the most important acts of the conven- 
tion, which drew a large attendance of the most pro- 
oressive element in the canning industry, were the ap- 
pointment by the western association ofa committee of 
five representative packers to consider means for bring- 
ing about betterment in the quality of the canned goods 
pack and increasing the popularity and consumption 
ofthe same. Surely these purposes are of great impor- 
tance, and it is earnestly to,be hoped that the com- 
mittee will do its work well, as promised by the high 
character of those comprising its membership. 

Another important action was ‘the step taken to- 
wards the formation of a national canned goods pack- 
ers’ association. This proposition was discussed by the 
eastern and western associations in joint assembly, 
and the result was the appointment of a committee 
which will consider the necessary steps and report, and 
probably act, upon them at a meeting to be held in 
Pittsburg, Pa., in March. 

The action of the Western Canned Goods Packers’ 
association in dispensing with its arbitration commit- 
tee was variously commented on. This was not done 
because arbitration is looked upon with disfavor by the 
packers of canned goods, but rather because no cases 


had been arbitrated by the committee of the associa- 
tion for so long that it was deemed needless to appoint 
members to it for the ensuing year. A member of the 
Western association asserted that he had been affiliat- 
ed with the organization for many years, but in all 
that. time had never known even cone question or dis- 
pute to be arbitrated. While dispensing with the com- 
mittee, the members of the Western association agree, 
however, that the adjustment by arbitration of differ- 
ences between all parties to transactions in canned 
goods is desirable. 

While referring to the annual canners’ convention 
we should not neglect to mention that the mere meet- 
ing of so many factors in the same industry is in itself 
beneficial. Personal contact and acquaintance pro- 
motes a feeling valuable and helpful to all. And con-! 
ventions of such large size, the gathering together of! 
so many men of capital, of so many large employers of 
labor and distributers of money, give the public the: 
correct impression regarding the magnitude and: com-; 
mercial.importance of the great industry which those 
who- were..at Columbus represented. The canned 
goods packers represent one of the greatest of modern 
industries, one that has grown wonderfully and 
played an important part in promoting. healthfulness 
and in aiding the mareh of civilization to the remotest 
parts of the world, facts which a large part of the un- 
thinking public would bé slow to recognize unless re- 
minded by the wide publicity given to conventions like 
that which assembled at Columbus last week. 

A complete report of the meetings of the packers, 
machinery and supply men and brokers, including the 
addresses verbatim, will be published in the Convention 
Issue of THE CANNER, which will go to press within a 
few days. 


Selling Subject to Approval. 


HE selling of goods subject to approval of 
price when named is a development of the 
practice of selling futures and a practice which 
some are designating as “one of the evils of 
the trade,” It-is obviously true that such a sale 
amounts practically to nothing so far as its binding ef- 
fect on the buyer is concerned. The buyer accepts if 
the price named happens to be “right,’’ which means if 
it suits him, or refuses if it happens to be higher than 
he expected, or if for any one of a score of possible 
reasons he chooses to enter his refusal. 

If the selling of goods subject to approval was in 
any way binding upon the buyer, the ptactice would 
he to some purpose, but since it is not obligatory upon 
the part of the buyer to contract for the delivery of the 
goods should the price named be higher than his 
views, or unless he can make the packer sell on a level 
with the lowest price named by another, he is at lib- 
erty to follow his whims and inclinations and the 
packer can do nothing but make the most of it. 

Selling canned goods subject to approval has its 


evil features, as when a packer has made large book- 
ings of orders of this kind, he is apt to pack excessive- 
ly, which often has an unsettling, if not actually in- 
jurious, effect on values. A packer who, after pack- 
ing excessively, fails to turn the bulk of his “subject 
to approval” orders into actual contracts, sometimes 
1as to reduce prices in order to dispose of the surplus, 
which places the early buyer, who bought higher, at a 
distinct disadvantage as compared with competitors 
who bought at the later and lower figures. Frequent- 
ly, too, the packer, having been led into packing too 
many goods, is compelled to sell the remainder of his 
output, after filling contracts, at a loss. The buyer 
also suffers a disadvantage in cases of disappointing 
packs, since he has gone ahead believing himself safe 
against loss. The bad features of selling goods sub- 
ject to approval of price when named outnumber and 
outweigh the good ones. It is a practice which, in 
our judgment, should be discouraged by everybody 
connected with the packing and marketing of canned 
goods ; and it is good to note that in some quarters the 
making of sales on this basis is- being discouraged. 


‘ 








Ohio Canneries May Consolidate. 

_A dispatch from Circleville, O., states that the can- 
ning companies of that city and vicinity may be con- 
solidated into one concern. According to the dispatch, 
the details have been arranged, with the exception that 
Sears’& ‘Co. have so far refused to merge their inter- 
ésts'with the others. -It goes-on to say, however, that 


the new company will be formed and will be known 
as the Ohio Pure Food company and will include the 
Excelsior Canning Company (Sears & Co.), Winorr 
Canning Company (Pressing & Orr), Esmeralda Can- 
ning Company, Scioto Canning Company, New Circle- 
ville Canning Company and canneries at Canal--Win- 
chester and New Holland; Ohio. ; 
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PACKERS’ GAN 


We are prepared to furnish the trade the BEST LOCK SEAM 
CAN that can be produced. Our factory is equipped with the 
most modern Automatic Machinery in use. Our capacity is the 























largest of any Independent Can Manufacturer in the United States. 
Our location and shipping facilities enable us to ship promptly 
and in any direction from Wheeling. Correspondence Solicited. 


WHEELING CAN COMPANY, 
Wheeling, W. Va. 
Gentlemen: Yours of Dec. 27, 1904, received, The fact that we have placed our orders for 1905 Can 
with pour Mr. Dugdale is the greatest evidence that we were pleased with the Cans you furnished during the 
season of 1904. However, we might add that from the half million and over Cans received, we had the fewest 
leaks that we have ever had from like number of Cans. They were certainly a fine lot of Cans. 
Yours truly, CITIZENS CANNING CoO., 
By Edwin Hall, Sec’y. 





Spiceland, Ind., Fan. 2, 1905. 


WHEELING CAN COMPANY 


WHEELING, W. VA. 








301 MAJESTIC BUILDING, INDIANAPOLIS, IND." 


WILLIAM DUGDALE,SALES AGENT 


FORMERLY WITH 
SPRAGUE CANNING MACHINERY CO. AND UNION CAN CO. 





OLIVER J. JOHNSON, MANAGER SALES AGENCY FOR INDIANA ano KENTUCKY 
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Actual transactions in canned goods during the week 
reviewed haven't aggregated a very large business. 
Notwithstanding that the Columbus convention was 
held last week, the annual meeting, which was attend- 
ed by large numbers«#é brokers and buyers as well as 
packers of canned goods, has affected this week’s mar- 
ket, which has been still further affected by the con- 
fusion in railway operations incident to the intensely 
cold weather which has prevailed of late throughout 
a yery large part of the United States. 

If there has been a change of any particular moment 
in the general situation during the week reviewed it has 
escaped our observation. There is an absence of de- 
velopments, and previously described conditions exist 
now as then. Corn packers whose brands are well 
known to the wholesale trade and to consumers have 
sold freely of futures. Some in Maine have sold up 
to their expected production during the coming sea- 
son: but other corn packers who put up average qual- 
ity find the jobbers taking to their goods more slowly 
than is usually the case at this time of the year; and 
pea sales, too, ordinary peas, are not being taken by 
the jobbers with any noticeably eagerness. Future to- 
matoes are not selling at all. 

Tomatoes. 


If there has been any development it is the firmer 
feeling on tomatoes. This line of goods, which has 
been so long depressed, is better thought of to-day by 
both buyers and packers. The feeling is more healthy 
in all markets of the country and packers are taking a 
considerably more hopeful view of the future of values. 
The change that has occurred amounts to this: Toma- 
toes, which a short while ago packers were as a rule 
anxious to rid themselves of are now held with more 
confidence by both western and eastern interests. 

The tomato situation is discussed in the following 
statement by a well known house at Baltimore: “There 
have been some evidences during the past few weeks 
of an improved feeling in the tomato market. As indi- 
cated in our last week’s circular, the market has been 
pretty well cleaned up under 62%c per dozen. We 
are now quoting on our inquiries for good standard 
No. 3 tomatoes 62%c per dozen, less 1 1-3 per cent. Of 
course, as previously noted, there are no doubt still 
some packers left who are willing to shade prices 
somewhat, but the chances for doing this are not nu- 
merous. Practically all of the orders which have been 
placed for tomatoes during the past few months have 


gone to packers who were selling at around: 6oc per 
dozen. A drop of water will wear away a stone, and 
it would be very strange if these packers had not 
cleaned out. This apparently should leave the bulk of 
tomatoes in the hands of a better class of packers who 
will not throw their goods on the market at slaughter 
prices. Of course there is hardly any room for a very 
sharp advance in the market as long as buyers pursue 
the hand-to-mouth policy. The general opinion, how- 
ever, is that the bottom has been reached and that the 
tendency from now out will be towards improved con- 
ditions, though perhaps the improvement will not be 
sudden or decided, but gradual. 

Regarding the consumption and the price outlook, a 
Harford county (Maryland) interest makes the follow- 
ing observations: “While buying is almost entirely 
confined to actual wants, there is some inquiry to be 
noted, showing disposition to purchase at the present 
low quotations for more than immediate wants. To- 
day’s low figures for spot stocks, we believe, will un- 
coubtedly Jead up to a larger consumption of tomatoes 
than this country has seen at any time in the past, and 
also, we believe, will bring about improved conditions 
in the market. With five good months ahead regarded 
by many as the best consumptive months in the year, it 
would appear entirely reasonable to anticipate quota- 
tions nearer to the actual cost of packing than has been 
the case for the last three months. Stocks of 2s in first 
hands are remarkably small, with some indication of a 
50-cent market for good standard stock in the near 
future. Gallons are receiving but little attention and 
some excellent lines are to be secured.” 

Tomatoes-- 

The value of spot tomatoes in the local market re- 
mains virtually the same as last reported, 65c to 67%4c 
per dozen, delivered Chicago, for standard 3s. Sales 
have been made here this week at the inside figure. 
There has been some movement, but the business 
hasn’t assumed important proportions as yet. In New 
York the tomato market is steady, with reduction in 
quantity of goods offering at the very low prices re- 
cently noted. Most Maryland holders are now asking 
62Yc per dozen factory. For details of the Baltimore 
tomato market see letter of our special correspondent 
in this issue. 

Corn— 

Sales of spot western corn were made in the local 

market during the week at quite a range of prices. 








The Albert Landreth Co. 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. Our 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 
Satisfaction. Both brands are put up exclusively by us, and are strictly guaranteed to be 


exactly what the label represents. 


Factories at MANITOWOC, WISCONSIN 





16 THE CANNER AND DRIED FRUIT PACKER. 


There were transactions in off quality goods at very Peaches, Yellow ........... 2.40 
low figures, and sales of fair quality at 52¥%c per Peaches, L. C. 2.50 

doz., delivered, and good standard at 55@57'4c. Some Peaches, L. C., sliced 2.50 

Ohio corn, described as standard quality, sold locally Peaches, W. H. 

at 52%4c delivered. Iowa and Wisconsin packing is Peaches, W. H., sliced 2.40 “4 
obtainable at 55c factory. Chicago jobbers have bought Pears, Bartlett 2.50 1.go 1.6 
very freely of Maine 1905 packing. But little is doing Plums 8: 1.35 L.10 
in western futures. Offerings are made on the former al,cIb. 214 If, ; 
basis, although there was an unconfirmed rumor to the Secs. Water 
effect that western packers were offering future corn : 
on the Pacific coast at cut prices. New York advices 
note no change in corn, buyers there. having bought 
freely of Maine futures, show no disposition at pres- 
ent to contract for other packs. There is little doing 
in New York on spot corn. Baltimore advices indicate 
dullness, particularly in the cheap grades. Future 
Harford county standard is quoted at 55c; shoe peg, 
62%4c. Most Maine corn packers have accepted about 
all the future corn business they care to, at least for the 
present. Buyers have offered to contract very freely 
for the Maine product but the packers have acted 
cautiously, influenced in considerable degree by the 
fact that growers in that state show themselves as a 
rule averse to pledging much acreage for the coming 
season. 


2Y, 
Pie, 


Apricots — d $1.05 $ .95 $ 90 

Blackberries 1.1 a 

Cherries, R. e 

Cherries White 

Cherries, Black = 

Grapes, W. Muscat. 01 .QO 

Nectarines IS £05 

Peaches, Yellow 

Peaches, L. C. 

Peaches, L. C., sliced .... 

Peaches, W. H. 

Peaches, W. H., sliced ... 1. 24 = 

Pears, Bartlett 5 P re 

Pears, Bartlett, peeled... .. re — 

Plums F QC 85 & 
Gall Gall 
Water. Pie. 

Apricots : -. $2.50 $2.25 

Blackberries A. 53.7 3-50 3.25 

Cherries, Royal Ann : : Sa 

Cherries, ss Ke a 

Cherries, 3.50 

Fruits— Grapes, W. Muscat. 2.10 

No developments in California canned fruits. The Peaches, Yellow 
market continues firm, with peaches and apricots Peaches, Lemon cling 
scarce. Baltimore peaches are firm. Peaches, L. C., sliced.... 


Peas— 

The past week has been quiet so far as local business 
in spot or future peas was concerned. According 
to reports from New York City, there are now few of 
the very cheap grades of peas offered, this class of 
goods appearing to be pretty well cleaned up. 
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CALIFORNIA FRUIT CANNERS’ ASSOCIATION prices, Peaches, W. H. 
F. O. B. COAST. Pears, Bartlett 

> , Pears, Bartlett, peele 

Extras. Extras. “<A sartlett, peeled : vs 

14-]h >14-]b ums 7 3.00 -30 
Apricots 2. as $1.25 Asparagus 
Apricots, peeled - és os The Hunt Bros. Co. have named prices on theit 
Apricots, sliced si -- 1905 pack of asparagus, f. o. b. Antioch, San Fran- 
Cherries (R. Ann) ay 1.80 cisco, or Haywards, Cal., as follows: 2% Ib. square 
Cherries, White i 1.65 cans, 2 doz. to case, extra large white, $3.00; extra 
, es 1. 1- a ° ¥ 
Cherries, Black 6: 1.65 large white peeled, $4.00; extra large green, $2.85; 
Grapes, W. Muscat. 7! » 1.10 peeled, $3.85; large white, $2.50; peeled, $3.50; large 
Nectarines ie .. green, $2.35; peeled, $3.35; medium white, $2.25; 
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oreen, $2.15; small white, $2.15 ; green, $2 05; I-lb. 
square cans, 2 doz. to case, white tips, $2.30; green 
tips, $2.20; 1-lb. tall salmon cans, 4 doz. to case, 
$1.35; 3-Ib. cans, 2 doz. to case, 75c per dozen advance 
over prices of regular 2%4-lb. square cans. Soup tips, 
» doz. to case, 3-lb. round cans, $1.85; gallon soup 
tips, 1 doz. to case, $4.50. Assortments are subject to 
approval and prices subject to change without notice. 
These quotations are the same as named by the Cali- 
fornia Fruit Canners’ association on last year’s pack, 
and, so far as we have been able to learn, are the only 
prices on 1905 asparagus as yet announced. 


Salmon— 

Salmon is firm locally, Coast reports state that there 
is only a light supply of all grades excepting Alaska 
reds, while even they are in smaller supply than for 
several years past at the middle of February, and 
prices hold firm. Demand for salmon is exceptionally 
good for this time of year. More interest has been 
shown of late in Columbia river packs. An advice 
from the Pacific coast states that speculators there are 
reported to have bid 95c per doz. for future red 
Maska 1-Ib. talls, but that canning interest decline to 
accept business on that basis, which they state is below 
coast of packing. Recent reports also noted rumors of 
sales of 1905 sockeyes basis of $1.25, f. 0. b. coast for 
talls. A well-posted California source says that judg- 
ing from preparations for next season, “the pack of the 
coast will fall considerably below the pack of last 
year. 
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While there has developed during the week no 
marked feature in domestic dried fruits, there is more 
interest being shown by buyers and firmness character- 
izes practically all varieties. Raisins are stronger and 
sales are somewhat larger both here and in California. 
\ccording to advices from the Pacific coast, the mar- 
ket in that quarter tends higher. 

Prunes— 

The prune market is noticeably firmer on the large 
sizes in good grades. [Fancy prunes are rather scarce 
at present and some difficulty is reported in obtaining 
large sizes without taking a proportion of small prunes 
along with them. 

Peaches— 


Cured peaches are firmly held on account of the 


light supply, but jobbers are not seeking large 16éts: 


Outside of a few cars in California, nearly the entire 
supply of peaches is held in second hands. Extra 
choice peaches, spot Chicago are held at about 104A@ 
1034c per Ib. 

Apricots— 

Apricots are scarce and very firmly held. Only small 
lots, however, are moving. Prices in the Chicago mar- 
ket are about 9'4@g9%c per lb. for standard apricots, 
to@1o'%c per lb. for choice quality. 

Apples— 

There is better inquiry for evaporated apples, but 
aside from this there is nothing new to report. We 
repeat last quotations as follows: Prime evaporated, 
534@5%c per Ib.; choice, 534@6c; apple chops, $1.50 
@1.75 per 100 !bs.; apple waste, 80c@$t1.00 per 
100 lbs. 
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Cans— 


The American Can company’s ruling quotations on 
packers’ cans remain as follows: No. 1s, $10; No. 2s, 
$13; No. 2%s, $16.50; No. 3s, $17; gallons, $42.50. 
Tin Plate— 

Rumors of an advance in prices are in the wind, but 
up to time of going to press there has been no change 
in the official market prices. Consumers are buying 
much more freely for the next month or two, and 
would probably go further ahead, but that sellers are 
a little shy. Market is decidedly firm as follows, 
f. o. b. mill: 

BESSEMER STEEL COKES. 
14x20 (107 Ibs.) 
14x20 (100 lbs.) 
14x20 ( 95 lbs.) 
14x20 ( 90 lbs.) 
Usual differentials for odd sizes, etc. 


Pig Tin-- 

The situation on tin for immediate delivery has been 
relieved by some fairly large arrivals during the last 
week, which, together with a rather slack demand, has 
assisted in bringing down prices to something like a 
normal level. Market at last reports was firm at the 
following prices for delivery f. 0. b. New York: 

Spot. Feb. March. 
$29.30 $29.00 $28.70 
29.10 28.85 


5-ton Icts 
t-ton lots 
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MAINE. 


Most of Future Corn Pack Has Been Sold. Spot Corn Neglect- 


ed. Gallon Apples Dull. Next Lobster Pack Well Sold Up. 
Portland, Me., Feb. 11, 1905. 
Epitor CANNER: 

Naturally the center of interest the past week has been 
in Columbus. “All roads lead to Rome” ‘was the ancient 
saying, but this year the canners changed it to the Ohio 
city. Here in Maine, “Way down East,” our packers have 
been very busy selling future corn. Notwithstanding the 
great anxiety manifested by the blind, the business men en- 
gaged in this industry whose eyesight was unimpaired could 
and did foresee that at a fair price all the corn which could 
be packed in Maine could be sold. As the major part of the 
future pack has been already contracted for, the balance will 
find a market soon. 

Fancy corn found plenty of buyers at 95c, f. o. b. Portland, 
although the price might have been shaded two and a half 
cents per dozen in some cases where large blocks were pur- 
chased, the goods being taken at the factory, and the slight 
change being made to save the unnecessary freight to Port- 
land. This would apply, however, only to the West and noi 
to New York and Philadelphia, since these places have to be 
reached through Portland. 

One thing is now apparent, and that is that buyers want 
and will pay for the genuine Maine corn. It is now up to the 
purchaser of Maine corn to watch and see that the counter- 
feit article does not get into circulation. ‘There are buyers, 
and a good many cf them, who put Maine labels on goods 
packed elsewhere. It is now for the mutual interest of both 
the honest packer and the honest buyer to work together to 
the end that truth shall triumph. 

Spot corn is neglected, but there is little to neglect. 
best Maine fancy is held at $1.10, f. o. b. Portland. 

Gallon apples are dull. New are quoted at $2.00 and old 
at $1.75, but as nothing can be moved this cold weather, quo- 
tations are nominal. There are but few to be had. 

As for clams and fish, these goods are nominal. The former 
cannot be dug, and the latter cannot be caught while the 
Maine coast is a mass of ice. The future lobster pack at 
prices given by me last week has been closely sold out. 

All the other lines of Maine canned goods are neglected. 


INDEX. 


The 


MARYLAND. 
Slight Check to Improvement in Tomato Market. Large Con- 
Prospects for Next Season. 
Apple Market 


sumption in Progress. 
Peaches in Demand; Pies Firm. 
is Stronger. 


Baltimore, Feb. 13, 1905. 
Epitor CANNER: 

The improvement in the tomato market seems to have re- 
ceived a slight check during the past week. Whether this por- 


tends a reaction or not is hard to say. Possibly those packers 
who expected to see the market jump up quickly to 65¢ or 
6754c, when it started to improve two weeks ago, haye be. 
come a little uneasy through not finding their expectations 
realized, and some of them have shown a disposition to sell 
during the past week at the prevailing market price, which js 
62¥%4c per dozen. This being the case, it of course naturally 
follows that more tomatoes have been obtainable during the 
week just past at 62!4c than there was the week previotsly. 
It seems, however, to be a settled fact that all the tomatogs 
that could be bought at under this figure have been picked gp 
and if orders were to come into this market for large blocks 
instead of for single carloads it would soon develop that the 
62%4c price would be exceptional. Inquiries and orders from 
the west for goods to be shipped when lake and rail navigation 
opens are becoming more numerous. 

The consumption that is now going on is undoubtedly latger 
than anything before known in the history of the business, 
The low price on tomatoes that has been prevalent during the 
past few months, coupled with the general prosperous con¢i- 
tion of the wage-earning class, is of course increasing the cop- 
sumption enormously. A point that should also be noticed by 
the packers is the fact that this severe weather is exteriding 
pretty well through the scuthern states from which the early 
vegetables are shipped to the large eastern markets. This js 
making vegetation very backward in those states and the 
natura! consequence will be that the demand for canned goods 
will be greater than usual. 

The demand for No. 2 tomatoes continues quite active and 
the market is now firm at 47%4c per dozen for standards. The 
stocks on hand of No. 2. tomatoes are undoubtedly light and 
will be cleaned up before the new season comes in. 

There is very little business being done in future tomatoes, 
as the packers are unwilling to sell at figures the jobbers are 
willing to pay. Many packers are entirely indifferent about do- 
ing any tomato packing during the coming season. Usually 
at this time of the year the country packers are all busy mak- 
ing contracts with their growers, but so far very little has been 
done. Packers are endeavoring to get a reduction on the 
price of raw tomatoes, but on the other hand the growers 
seem firm in their determination not to contract below last 
season’s figures, and this is causing a standoff between grow- 
ers and packers. 

On account of the uncertainty among the numerous country 
tomato packers, there is very little being done up to the pres- 
ent in cans. The time, however, will soon be here when the 
packers must come to a decision as to what they are going to 
do, and then the business in both future tomatoes and cans 
will liven up a bit. 

The corn market is still very dull, especially for low grades. 
There is a fair demand for Maine style and price holds its 
own. 

Considerable business continues to be done in future com 
on a basis of 60c to 62%c per dozen for standard Maine style 
with other grades in proportion. 

There is more activity in the peaches and No. 3 pies in pat- 
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ticular are firm. From present indications, it looks as though 
peaches will be entirely cleaned up before the new season 
somes in. The severe cold weather that has been prevailing 
for the past week or two in Georgia has made the peach grow- 
ers in that state very uneasy. Phis has naturally had_its 
effect on the holders ot canned peaches in this section. The 
time has now arrived for the peach prophets to get in their 


work, but up to the present the indications are favorable for 


the crop in this section, as there has been only uniformly cold 
weather all through the winter. é i 

The demand for sweet potatoes continues good and this line 
will undoubtedly advance still further during the spring 
months. ‘ by 

Apples are also stronger, particularly gallons. The market 
here to-day is $1.70 to $1.75. String beans are also in good 
demand and the lowest price obtainable to-day is 50c per 
dozen. Most of the packers, however, are asking from 52uc 
to 5sc. Lima beans are scarce and the market is strong with 
an upward tendency. Peas are in much better demand, while 
the orders 2re for only small quantities, yet a good many are 
being shipped out in the aggregate. Business on the remain- 
der of the line is fair and an increase is expected from now 


4 TARTAR. 


CALIFORNIA. 


Review of Market Conditions in Canned Goods and Dried Fruits 
in California. Price of Sugar will Affect Cost of Pack- 
ing High Grade Fruits. The Question of Pack- 
ers’ and Buyers’ Labels. 


San Francisco, Feb. 11, 1905. 
Eprtor CANNER: 

My letter has been missing for a couple of weeks simply 
because there is absolutely nothing to report in this market. 
Canned peaches are pretty well out; with the exception of a 
few odds and ends there is nothing to be obtained from first 
hands. There are but few pears. Apricots of high grade are 
out, hut there are stili standards, seconds and water to be had. 
There is also a fair supply of plums and cherries, though the 
latter fruit is pretty well sold up. Orders have been few dur- 
ing the month of January, principally because the jobbers 
generally are in need of peaches, and, knowing they cannot 
obtain them, do not care to purchase additional quantities of 
fruits which they have in stock in order to make up carloads. 
There will be a very close clean-up before the opening of the 
new season. 

One or two new canneries are talked of, but notthing 
definite has been determined. The cannery which is incor- 
porated for Watsonville is purely a speculative proposition so 
far as I can ascertain. The nast season has been a hard one 
for the small canners who pack from twenty to forty thou- 
sand cases and undoubtedly they must have lost heavily: 
some of them wil! not operate the coming season. 

Tomatoes are in fair supply, but ‘moving slowly. Standards 
are selling from 62%c to 65c. The weak holders are pretty 
well cleaned up by this time and it may possibly be that the 
prices will be stiffened from now on. 

The price of sugar will cut a considerable figure in the 
price of canned fruits the coming season. The high grades, 


of course, will be most affected. ‘There are fifteen pounds of 
sugar to the case on 3 Ib. extras, running down to two pounds 
to the case on seconds. If we have a good fruit crop in the 
state the extra cost of sugar may fartially be offset by the 
cheaper price of fruit. This does not follow, however, as 
most canners have contracts at a set price for fruits, which 
will make the average cost of the fruit equal to the cost in an 
average season. 


DRIED FRUITS. 


Dried peaches and apricots and pears are practically out of 
the market. Prunes, while they do not show an advance in 
price, are firmly held at the prevailing rates; 30/40 are bring- 
ing 3c; 40/50, 2c; 50/60 and 60/70, 13¢c; 70/80, 1M%c; 
80/90, 134c; 90/100, 2c. These quotations are bag basis. 
100/120 are extremely scarce and selling at 1%c in 50 Ib. 
boxes. There are probably not five hundred carloads of first 
class prunes on the coast. 


Again I would warn eastern buyers to look out for low 
quotations at this time on prunes. The statistical position is 
such that holders of good prunes are not shading materially 
and the cheap offers are for rain soaked prunes, of which 
there are quite a number of carloads in different portions of 
the state These prunes, when properly dipped, will keep six 
or eight weeks or perhaps until warm weather. They weep 
long enough, however, for the packers to get them east and 
get them accepted by the jobber, then they go to pieces on the 
jobber’s hands and affect the industry seriously. I would 
certainly advise that the jobbers buy only from responsible 
parties and examine the prunes carefully on arrival. 


Asparagus packing will begin in about six or seven weeks. 
The prospects are for a fair pack, or perhaps a trifle heavier 
pack than last season. Orders are being placed quite freely 
and there will be little or no stock for sale after the packing 
season. Rust is not affecting the crop to any extent or at 
least not sufficient to worry purchasers at the present time. 
Hunt Bros. company has already named prices on asparagus. 

Some of the eastern papers are commenting upon the fact 
that California canners are importing corn and using their 
own labels for Pacific coast distribution. This has been done 
for several seasons by some canners who pack vegetables 
quite freely on this coast, but not, I understand, to any greater 
extent than usual. It is not particularly to preserve and dis- 
tribute their own labels as much as it is to give the whole- 
saler a full line of vegetables under a particular label. The 
free use of the labels of wholesalers to-day is a menace to the 
business of California canners. In the old days a canner who 
worked up a brand had a valuable asset. To-day the very 
canners who have the best name for packing high grade fruits 
are turning out perhaps not 50 per cent of these fruits under 
their own label. The higher the quality of the fruit, the 
more the jobbers insist upon using their own labels. In their 
unorganized state the canners have had no means of combat- 
ing the inroads of the jobbers’ label, if, indeed, they would 
care to combat it even now; but the fact remains that a can- 
ning business which is done almost entirely under buyers’ 
labels has lost a valuable asset which it formerly possessed 
when its goods were fut out exclusively under canners’ labels. 
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NEW YORK. 
Cables From Singapore Report Slight Advance in Pineapple 
Prices. Present Cold Weather Restricts Business. 


New York, Feb. 11, 1905. 

Epiror CANNER: 

Per cable from Sngipare the pineapple market has mace 

slight advance and the Singapore prices for unlabeled gooa 
in English money are as follows: 

: Ib. chunks 
I “Ib. chunk: wae 
Se ee Oe CNG 6 5s 0.06 Tava ln ccclbae sed 
14 lb. long chunks shillings 9% pence 
134 Ib. spiral sliced shillings 2 pence 


2 shillings 7 pence 
3 
3 

134 lb. perfect sliced .................5 shillings 0 pence 
aes 4 
4 


shillings 10% pence 
shillings 6 pence 


134 lb. grated shillings 6 pence 
2 lb. whole shillings 3 pence 
2% lb. whole shillings 6 pence 
Mail from London reports business “decidedly improving, 
with considerable interest being shown by buyers; but thx 
present cold weather is more or less retarding business. ! 
is a very good sign when the Singapore market advance: 
despite this fact 
THE PAUL TAYLOR BROWN COMPANY. 
NEW YORK DRIED FRUIT MARKET. 

Dried Fruit Market Afflicted with Dullness. Shade Better Fecl- 
ing on Prunes, but Sales are Slow. Short Apricot Sup- 
ply Makes Firm Market Peaches Firm Also. 
Stronger Market on Raisins and Apples. 


New York, Feb. 13, 1905. 
Epiroxk CANNER: 

Chere has been little snap to trade in dried fruits during ti 
week just closed. There has been more or less of an em 
hargo upon shipments and retailers have suffered somewhs: 
from decreased trade owing to unfavorable weather condi 
tions. Added to this has been the usual indifference which 
is a common condition of the market at this season. Aijl 
these influences working together have made a dull business 
week. Sales have been chiefly in small lots, and in no in 
stance have they risen to the dignity of car orders. 

Prunes have sold slowly, though there has been a shack 
better feeling in some sizes and the market has, on the 
whole, presented a trifle better appearance than it did the 
week previous. This was due more to the fact that supplies 
are understood to be light than to any indication that buyers 
intend taking hold immediately. As a whole, however, the 
market is in fair position and a few days of active buying 
would create much improved pein) eco With all other 
varieties of dried fruits short the market for prunes prom- 
ises to do better. It is understood that something like 100 
cars are going to Germany every month, or have, up to with- 
in a short time, if they are not going now. This export 
movement in itself would have a tendency to strengthen the 
market. apart from any influences arising from reduced sup- 
plies of other varieties available. Spot prices are: 30-40s, 

40-50s, 554c ta 534c; 50-60s, 454 to 4%c; 60-70s, 4% to 
4%4c; 70-80s, 33%4 to 4c; 80-90s, 3 to 34%4c; 90-100s, 3 to 3% 
100-120s, 2 to 2%4c. Oregons, 30-40s, 6% to 7c; 40-50s, 55 
to 5%c; 60-708, 4 to 4c. 

Apricots are in short supply and everything available its 
held at firm prices, which are tending upward in some de- 
gree. Demand is comparatively light at present, but there 


c 
5 


‘ 


is some inquiry which appears to indicate improved request 
shortly. Spot prices are: Standard, 934 to 10c; choice, 10Y 
to 10%c; extra choice, 10% to 1034c; fancy, 114 to 13¢. 

Peaches are scarce and prices are firm. One report Says 
that not more than 56 cars are left on the coast, compared 
with 300 at the same time last year. While it is imposgjpj, 
to confirm this assertion it comes from good authority, and 
partially confirms the shortage which is known to exist. Spot 
prices are likewise light, but the extent of local holdings i 
unknown, and no one would care to estimate them. Ses 
prices are: Choice, 934 to 10c; extra choice, 10 to Itc; faney 
11% to 12M%c. "a 

Dates are fully as active and considerable sales haye been 
reported at full prices. As a whole the situation has jp. 
proved and unless the present tendencies are misleading thers 
will be better business shortly. ‘The situation, as a whol 
is promising, and holders expect an active movement with 
the opening of the spring trade. Spot prices are: Persian 
Sairs, 24% to 234c; Hallowii, 31% to 3%c; Khadrawi, IC: 
Fard, boxes, 4 to 5c; cases, 6 to 6M%c. ae 
_ Figs are tending upward sharply and sales made within 4 
few days have all been made at firmer prices, for published 
quotations haven't been changed. The quantity held here 
is small and no more are available from first hands abroad. 
This combination of influences is causing a better market and 
will, eventually, force up prices. Spot quotations are: Layers 
choice, 534 to 6'4c; extra choice, 6% to 7c; fancy, 84 to 9c: 
extra fancy, 9%4.to 10c; bags, choice, 4% to 4'%c: faney, « 
to stAc. ys 

Raisins have been a shade firmer, perhaps, upon reports 
from the coast that a better feeling had developed there. Bu: 
it could not be learned that any important sales had heey 
made. In fact, a number of large interests reported that 
pri ictically nothing had been done in this market this week 
There is no doubt a better feeling is dev eloping, but it hasn't 
reached a stage which means larger transactions as yet. For- 
eign varieties are substantially the same as previously re 
ported. Spot prices are: London layers, $1.10 to $1.2: 
clusters, $2.00 to $3.50; loose Muscatels, 2-crown, 4% t6 
434.c ; 3-crown, 5 to 5'44c; 4-crown, 5% to 6c; eastern seeded, 
choice, 514 to 534c: fancy, 6% to 634¢ ; prs seeded, choice, 
534 to 6c; fancy, 614 to 6c; bulk, 55% to 534c; seedless Mus- 
catels, 334 to whe: Valencia layers, 534 to 6c; seedless Sul- 
tanas, 7% to 10c; Connoiseur clusters, $2.50 to $3.25. 

A firmer feeling developed in currants based upon the 
probability that arrivals would be no larger than required 
to make good the transactions from day to day. Some in- 
quiry was received from interior points, but aside from that 
the market has been featureless. Spot prices are: Uncleaned 
Amalias in barrels, 414 to 45@c; cases, 5% to 5%c; cleaned 
boxes, 5% to 6c; cartons, 534c. 

Prime state evaporated apples continue firm upon the basis 
of former prices which were 5%c. Business is light and notk- 
ing more than ordinary jobbing trade is reported. Buyers 
and sellers cannot agree upon price. Exporters have bid for 
quantities a shade under quotations, but these bids have noi 
been accepted. Stocks are comparatively light, and sellers 
are therefore indifferent. Spot prices are: Apples, evapo- 
rated, fancy New York state, 6% to 7c; choice, 554 to 5%: 
prime, 514 to 55@c; low grade, 4 to 5%c; waste, 1.05 to 
1.12%4c; chops, 1.40 to 1.60c; sun-dried quarters, 3 to 3'4c; 
raspberries, 23 to 234%c; biackberries, 614 to 7c; huckleberries, 
I1 to 12c; cherries, 13%4 to 14%c. 

HELLGATE. 








FIRST AMERICAN - KING - FAME TIP-TOP - FAVORITE 
INDIANA - BEN HUR - PEARL - RUBY GARNET - IDEAL 


GRAFTON JOHNSON 


Canneries 


TIPTON, 
KOKOMO, 
FRANKLIN, 
WHITELAND, 
NOBLESVILLE, 
SHELBYVILLE, 


INDIANA 
Main Office: 


Greenwood, Ind. 


GE PACKERS 


SUGAR CORN, PEAS, 
TOMATOES, PUMPKIN 


QUALITY FIRST 


“EVERY TIME” 
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Improvement in Tomatoes, Though Spot Business is Dull. 


Several Maine Packers Reported Withdrawn on Futures. 
Gallon Apples Firmly Held. Peaches and Apricots 
Firm. Shade Better Feeling on Sardines. 

New York, Feb. 13, 1905. 
Epiror CANNER: 

With a holiday breaking into this week and with last week 
more or less disrupted by the absence of a good many of 
the leaders in the business at Columbus there has been little 
interest in canned goods since last reports. Notwithstand- 
ing this, however, the market has remained firm and in some 
instances has even tended upward, though without quotable 
change in prices. The future outlook is considered moder- 
ately promising, with a oye ng of increased demand and 
higher prices in several of the leading varieties as soon as 
buyers begin to look for supplies. 

According to the statement of some of the important in- 
terests, the tomato situation has improved perceptibly. Where 
two weeks ago it was possible to buy unlimited quantities of 
so-called stz andard Maryland 3s at €oc f. o. b., it is difficult 
now to find anything of importance below 62'4c and from 
that up to 65c is asked. There are a few sellers of small 
lots at 60 to 61!4c, and in one or two instances 57¥%c was 
all that was asked, but it is understood that the lots held 
by these sellers were principally small, which they wished to 
get rid of to clear out what they had on hand. No. large 
seller or packer wil] consider anything like such figures. 
Spot trading amounts to pri ictically nothing and the situation 
presents | “4 new features. Spot yrnees are: New Jersey 3s, 
8214 to 85c; New Jersey 2s, 57'%2c; New Jersey gallons, $2.00 
to $2.10; Mincviand 3s, 671% to oie? Maryland 2s, 50 to 52'%c; 
Maryland gallons, $1.85 to $2.00. 

Not much has been done in corn. There may have been 
some small sales of Maine futures, but they have not been 
sufficient to attract any considerable attention. It is under 
stood that several Maine packers have withdrawn from the 
market because they have sold out their prospective pack. 

Nothing has developed to improve the situation in either 
state, southern or western futures. Spot goods are selling 
slowly, and apparently all sales are limited to actual require- 
ments. Few are buying anything beyond that. Spot prices 
are: Maine standard 2s, $1.00 to $1.20; New xork state 2s, 
80 to 82%4c; southern, Maine style, 2s, 65 to 67%4c; western, 
as, 65 to 70c. 

Succotash is steady, with sales increasing a shade, though 
scarcely enough .to make any impression upon the market. 
Spot prices are: State, 80 to 85c; southern, 70 to 75¢c. 

A little inquiry is noted for beets. Not much is being done, 
however, and buyers are comparatively indifferent. Spot 
prices are: Standard 2s, 60 to 65c; standard 3s, 87% tc 
g2iAc. 

Gallon apples are held firmly, with receut buyers of avail- 
able supplies very firm in their views. State packed goods 
are held at $2.00 to $2.20; Maryland standard gallons, $1.77% 
to $1.85; standard 3s, 60 to 5c. 

Peaches remain steady because of short supplies. Buyers 
are not now attempting to secure any important quantities. 
Holders refuse to sell in most instances. Spot prices are: 
Californias, lemon cling, extra 3s, $2.45 to 2.50; extra stand- 
ard 2%4s, $2.00 to $2. 10; standard 2c, $1.70 to $1. 75; seconds 
2's, $1.45 to $1.4714; Crawford standard 2's, $1.60 to $1.70: 
extra standard 2's, $1.60 to $1.65; southern standard 3s, 
white, $1.45 to $1.50; "yellow, $1.50 to $1.60; standard 2s, white, 


$1.00 to $1.05; yellow, $1.05 to $1.10; seconds 3s, white, $1.05 
to $1.10; yellow, $1.10 to $1.15; pies 3s, 8714 to $1.00; pies 
gallons, $2.75 to $2.85. 

Apricots are unchanged, but holders are confident of in 
creased activity shortly. The market is not liberally stocked 
and this fact keeps prices firm at previous range of quota- 
tions. Spot prices are: Extra 2%s, $1.90 to $1.95; extra 
standard 234s, $1.70 to $1.75; standard 24s, $1.60 to $1.65; 
gallon pies, $3.45 to $3.50; gallon table, $5.00 to $6.50. 

A little stronger market developed in Columbia river sal- 
mon upon reports from the coast that a larger demand was 
noted there. There has been no advance in spot quotations, 
and so far as can be learned no important increase in de- 
mand. The market for red Alaska remains unchanged. Sock- 
eye is steady under light demand, and pink Alaska, while 
in firm position, is featureless and sales are not extensive. 
Spot prices are: Columbia river 1 pound flats, $1.85 to $1.90; 
talls, $1.70 to $1.75; halves, $1.12'%4 to $1.15; sockeye talls, 
$1.70 to $1.80; halves, $1.20 to $1.25; Alaska red talls, $1.17%4 
to $1.23; medium red talls, $1.07% to $1.10; pink talls, 80 
to &85c; Cohoes talls, $1.07% to $1.10; flats, $1.15 to $1.17%4. 

Sardines are quiet, though a shade stronger feeling de- 
veloped and there were sales 5 and 10 above former prices 
from first hands. This made no difference with spot prices, 
however, and according to the views of most holders there 
is likely to be no change in the situation immediately. The 
approach of Lent has caused a shade larger inquiry for both 
salmon and sardines, but so far it hasn’t brought about in- 
creased sales. Spot prices are: Domestic quarters in oil, 
$2.85 to $3.10; three-quarter mustards, $2.15 to $2.60; three- 
quarter spiced, $2.40 to $2.45. 

HARLEM. 





Death of S. G. Curtice. 

Simeon G. Curtice, president of the Curtice Bros. 
Co., Rochester, N. Y., died at his home in that city 
February 8th, after a ‘long illness. Mr. Curtice was 
born in Webster, N. Y., in 1839, but for many years 
had been a resident of Rochester. In 1868 he started 
in the canning and preserving business with his broth- 
er, Edgar N. Curtice, and when a stock company was 
incorporated in 1889, Mr. Curtice was made president 
of the company, which office he held until the time of 
his death. For several years Mr. Curtice had been an 
invalid and unable to attend actively to business. 

He is survived by one daughter, Miss Grace Cur- 
tice; by a sister, Mrs. A. B. Wolcott, and by his broth- 
er, Edgar N. Curtice. 





Missing Canner Located. 


Alfred Bilderback, a former canned goods packer of 
Salem county, N. J., who mysteriously disappeared 
more than a year ago, has been located at Farmville, 
Va. When he disappeared he was the owner of con- 
siderable property, including a canning factory. This, 
together with his personal ‘effects, were sold by Rob- 
ert S. Fogg, trustee in bankruptcy. 








THE. WAUKESHA CANNING CoO. 
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‘‘Menu” Brand a ~ Re 
“Pewaukee Lake’’ Brand 
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Fancy Canned " oetnad Beans, 
Goods aa 


Pork and Beans 


OUR BRANDS REPRESENT MODERN PRESERVING AT ITS BEST 





Being BOTH growers and cannersa perfect and uniform pack is at all times assured 
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Sparkling Waukesha Mineral Spring Water used exclusively in preserving our goods 
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CANNED GOODS NOTES 7) 





ILLINOIS. 


Appleton, 
build a 


Wis., will discon- 


‘he Murray Packing Co. of 
factory for the 


tinue operations at that point and 

coming season at Paxton, IIl. 

* * * 

Che plant of the Sycamore Canning Works is to be im- 

proved and enlarged for next season. A brick building two 
or three stories high will be erected. 





INDIANA. 


It is reported that a Heinz pickling station may be estab 
lished at Plymouth, Ind., during the spring. 
-_* * 


The Hope Cz 
H. Aiken, president ; 
Davis, secretary, and Geo. 


Canning Co. at its recent meeting elected W. 
J. W. D. Aspy, vice president; J. R 
S. Cook, treasurer. 

* * 


The directors of the Mount Vernon, Ind., Canning Co., it 
is reported, have about decided to abandon the plant there, 
as it is stated it was not a success financially last season. 


A report from Decatur, Ind., states that the property of the 
3erne Canning Co. is to be disposed of to the highest bidder 
under a decree of foreclosure issued by the Handcock Cir- 

cuit Court. 

é © 
have elected 
Cunning- 
Rinehart, 


The stockholders of the Flora Canning Co. 
the following officers for the ensuing year: J. L. 
ham, president; H. B. Mitchell, vice president; H. 
secretary, and R. R. Bright, treasurer. 





IOWA. 


Libby, McNiell &=Libby of Chicago are reported to have 
under consideration the idea of erecting a pickling and pre 
serving plant at Conesville, Ia. 

* * 

The Iowa Canning Co., of Shellsburg, according to a re- 

. 5 F : ae 
cent report from there, has about 1,300 acres of corn con- 
tracted for the coming season. 

o > + 

says: “The Cedar Falls 

making of improvements 


The Cedar Rapids, Ia., Gazette 
Canning Co. has decided upon the 
to the amount of $15,coo during the coming summer. 

* * 


The Anderson Bros. Canring "Co. Oskaloosa, la., at the 
annual meeting of stockholders decidéd’ to inerease the ca- 
pacity of the plant for the season. of 1905. 

. * 7. 

According to’a report front’ Oshkosh,:a -proposition look- 
ing toward the saie of the property of the Neenah Canning 
Co.. was considered at the annual meeting of stockholders 
held last week. 


NEW YORK. 
Edmeston, N. Y., says that the c 
abandoned. 





A report from ning 


factory at that place has been 


An extensive addition is being built to the canning factory 
at Stittville, N. Y. The improvements will be completed 
early in the present spring. 

=- * * 

The Hamburg Canning Co. has begun contracting with 
neighboring farmers for produce for the next season’s “opera: 
tions. It is reported that the company’s acreage of peas wil] 
be increased over last year. 7 

x * * 

Latting, Stern & Brauner are 
pickling plant in the village of Farmingdale, 
double its present capacity. The 
increased also. 


arranging tc enlarge their 
_N. Y., to about 
acreage of course will he 
oe 2 ss 

At the annual meeting of the stockholders of the Moravia 
Canning Co. directors for 1905 were chosen as _ follows: 
Jonathan Donald, J. A. Thomas, Albert Morse, Clarence 
Small and H. A. Wheat. 





oOnio. 
The following item is taken from the Norwalk, O., 
The bacierupt Loudonville Canning C 
dend of 2 per cent. 


Herald: 
Co. has declared a divi- 


* * * 

The plant of the Barberton Canning Co. is being enlarged 

to provide tor increased output expected next season. The 

company already has the greater part of its acreage contracted 

for. Only vegetables will be canned this year at the Barber- 
ton plant. 





MISCELLANEOUS 


The Joseph Campbell Preserve Co. has changed its cor- 
porate title to the Joseph Campbell Co. The company dis- 
continued making jams, jellies, etc., last year, owing to the 
increased demand for its soups. 

* * 2 

Price, Booker & Co. will erect a $15,000 pickling plant at 
San Antonio, Tex. The building which will be equipped 
with the most modern appliances will be of brick and is now 
in course of construction. 

«* * 

Stockholders cf the St. Paul, Neb., canning factory at 
their annual election re-elected its board of directors as fol- 
lows: J. J. Taylor, E. L. Wilson, N. J. Paul, Joseph Kotik 
and J. A. Haggart. 

<< * * 
Miss., has been pur- 
It is the 


‘he Delmas Canning Co., Pascagoula, 
chased by J. S. Farren, Baltimore, and 
intention of the new owners to enlarge the building and in- 
crease the c: apacity of the plant as well as the product of the 
waters. The Delmas factory turns out shrimp and oysters 

* * * 

Che Hummelstown, Pa., Canning Co. 
for the ensuing year as follows: A. G. Shope, I. M. Bright- 
bill, B. M. Stout, I. M. Strite, C. M. Meckley, Oscar Eshen- 
our, F. M. Alexander, D. M. Ricker and John Shiffer. 


associates 


has elected directors 
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Demonstration of Flagella of Motile Bacteria— Simple Method of 
Making Photomicrographs. 


Address Delivered Before Society of American Bacteriologists, Philadelphia, by E. W. Duckwall, M. S., Bacteriolo 
gist, Director Sprague Canners’ Laboratory, Aspinwall, Pa. 


Mr. President and Members of the Society of American 
Bacteriologists :—It affords me great pl sasure to present a 
paper at this meeting on this subject of staining flagellated 
hacteria. I have demonstrated the flageila on nearly all path- 
ogenic bacteria, but my particular study has been with the 
non-pathogenic or saprophytic bacteria, which are associated 
with the spoilage of food products. This work is done un- 
r my direction in the Sprague Canners’ Laboratory at As- 
pinwall, Pa., an, institution founded and maintained for the 
food product industry. When making my reports each 
month through the canners’ journal, THE CANNER AND Driep 
Fruit Packer of Chicago, I was impressed with the neces- 
sity of having specially attractive illustrations, and I believe 
that the motile bacteria should be represented in the illus- 
trations just as they are naturally. The photomicrographs 
usually displayed in works on bacteriology do not as a rule 
represent motile bacteria as they should be. I therefore took 
up the study of staining these organisms, and endeavored to 
discover a method which would give good results with all 
kinds of bacteria and I made a comparative study of different 
species. that ; < : 

I have always obtained the best results with all species of 
bacteria, excepting the anaerobic, by streaking the surface 9f 
2 per cent agar in Petri dishes, and the streaked culture 


de 


should always be made from the young growth in bcuillon 
and never from an agar or gelatin transfer. I usually inocu- 
late a tube of bouillon the night before and streak the surface 
of the agar early on the following morning and then place 
the dishes in optimum temperature, so that I may get the 
most rapid growth possible. I find that 2 per cent agar is 
preferable to that of less per culture media. Bacteria differ 
widely in the number and character of their flagella. Some 
are peritrichous, having large numbers growing out from al! 
parts of the cell; some are lophotrichous, having a bunch oi 
flagella at one end; some are amphitrichous, having a flagel- 
lum at either end; some are monotrichous, having a single 
The flagella of different organ- 


terminal or polar flagellum. 
isms vary in character; some are extremely fine, so delicate 
that they stain with difficulty; some are long and wavy; 


others are short and may be almost straight. The anaerobic 
bacteria possess flagella which are extremely curly, and |! 
could determine from the character of its flagella wnether an 
organism was an anacrobe or an aerobe. Many motile bac- 
teria produce spiral bodies which are termed “Giant Whips” 
by Novy; some of these will reach 100 m. in length. 

found that the methods for flagella stainine described by 
the old authors had to be modified considerably in order to 
get good results. By constant practice and very hard work, 
often prelonged into the small hours of the morning, I finally 
succeeded in my efforts. I found there were six general 
classes of bacteria, each different from the other, in its man- 
ner of growth, making it necessary to treat each class in a 
different manner. I divided the motile bacteria into six 
classes for staining purposes: 

PLATE IL. 


Bacillus Typhi Abdominalis, X 1000—Duckwall. 


First—Bacilli which grow like the streaked culture of the 


typhoid, such as typhoid and colon. 


PLATE II. 


Mesentericus fuscus, X  1500—Duckwall. 


Second—Bacilli which produce wrinkled or folded growths, 
such as mesentericus fuscus. 


PLATE III. 


Bacillus Subtilis from Corn, X 1200—Duckwall. 


Third—Bacilli which send out a thin, almost transparent 
growth over the surface of the agar, such as bacillus sub- 
tilis and bacillus megatherium. 

Fourth—Bacilli which produce slime, such as bacillus vul- 
gatus and bacillus viscosus. 

Fifth—Bacilli which produce pigments, such as 
prodigiosus and :bacillus cyanogenus. 

Sixth—Anaerobic bacteria, such as bacillus tetanus, oedema 
and symptomatic anthrax, etc. 


Manner.of [Making Suspensions in*Water. 


(1.) Bacteria resembling: typhoid streak cultures have very 
young and actively motile bacteria on the periphery of the 


bacillus 
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growth. From this the material is taken and transferred to 
a large drop or two of distilled water which has previousiy 
been. boiled. The platinum loop should be made from very 
fine platinum wire, only about half the size of the loop used 
for general purposes. This fine loop will gather sufficient 
material without taking up any of the agar. The material 
usually clings tenaciously to the loop, but may be liberated 
by the aid of another platinum wire, if care is exercised. 
The bacteria are then allowed to disseminate spontaneously 


PLATE IV. 


X 1200—Duckwall. 


Bacillus Mesentericus Vulgatus, 
throughout the drop of water, so that the finest specimens 
will swim to the outer edges from which the cover-glas: 
preparation is made. Bacteria which have few flagella an 
those whose flagella have been broken will remain near the 
center. 

(2.) Preparations made from bacteria which produce 
wrinkled or folded growths are made before the wrinkled 
growth is formed. In order to get a. good preparation from 
this group of bacteria the agar should be streaked in the 


PLATE V. 


Bacterium Prodigiosum, X 1200. 


morning and then carefully watched for the first appearance 
of growth and from this a satisfactory preparation can he 
made e. ; 

(3.) The thin, transparent, spreading growth is one of the 
best for demonstrating flagella. This growth is almost jp. 
visible and is composed of very young and actively motile 
bacteria. In order. to get a good preparation from this 3 


PLATE VI. 


Bacillus Cyanogenus, X 1000—Duckwall. 

curved piatinum wire is used to gently collect the bacteria 
en masse and then the small loop is employed to make trans 
fers to the distilled water. 

(4.) The slime-producing bacteria are very difficult for 
the demonstration of flagella. The slime collects between the 
flagella and the merdant fixes the slime as well as the flagella, 
so that the stain completely covers the delicate organs of 
locomotion. I found that this slime could be precipitated by 
shaking a water suspension with chloroform. A very young 
growth of the organism is used and transfers are made to 
about I c. c. of distilled water in the test tube until the water 
is made very cloudy. The slime increases the cloudiness 


PLATE VII. 


Bacillus Tetani, X 1200—Duckwall. 
and this is necessary in order to have a sufficient number 
of bacteria to make a fine preparation. This cloudv suspen- 
sion is then shaken with chloroform, which seems to cut 
away the slim¢ from between the flagella; then the over- 
mew preparation is made from the water above the chloro- 
orm. 
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(s.) Bacteria which produce pigments soluble in chloro agar and debris cling tenaciously to the flagella. It is ex- 
form are treated in the same manner. Chose whose pig- tremely difficult to get a good surface growth of obligative 
ments are soluble in water and not in chloroform are more anaerobes hecause it usually requires two or three drops, of 
dificult to stain. I usually hold the coverglass under the a young bouillon culture for surface inoculation and when 
tan after fixing the preparation in the flame previous to add the growth appears the surface is covered with the old, par 
ing the mordant. In this way much of the soluble pigment tially dissolved cells and free spores. Still, some very fine 
is removed : ,' , : PLATE IX. 

(6.) Good suspensions ot anaerobic bacteria are the mos‘ 
difacuit of all to obtain. Bacteria which are imbedded in 
stab cultures do not make good preparations, because th: 


PLATE VIII. 


Bacillus Anthracis Symptomatici, X 1200—Duckwall. 


preparations can be made from the surface of the culture. 
The best results are obtained as follows: ‘The medium is 2 


Bacillus Oedematis Maligni, X 1500—Duckwall. per cent glucose agar in slants and the inoculation is made 
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back of the slant between the agar and the wall of the tube. 


I slide the needle down back of the slant and let it fall for- 
ward; I introduce two or three drops of a young bouillon 
culture and then replace the agar. By excluding oxygen and 
maintaining a blood temperature for thirty-six hours, a fine 
growth of bacteria usually appears between the agar and the 
wall of the tube and beautiful preparations can be made from 
this. Many rods containing spores still retain a full equip- 
ment of flagella. 
Cleaning the Coverglasses. 


I prefer the No. 1 round coverglasses, which when new are 
covered with a thick, greasy substance quite difficult to remove. 
Coverglasses used for the demonstration of flagella must be 
absolutely clean, and this is a most important feature. For 
removing the grease they are covered with sulphuric acia 
and allowed to stand for one day. The sulphuric acid is 
poured off and they are then covered with bichromate of 
potassium and allowed to remain in this for several hours. 
This acid is then poured off and the coverglasses are washe1 
with distilled water and transferred to a jar containing abso- 
lute alcohol, where they remain until ready for use. A 
single coverglass is removed with clean forceps from the 
alcohol, transferred to a piece of clean, well-washed linen 
and dried without touching it with the fingers. The cover- 
glass is then taken in the forceps and passed several times 
through the Bunsen flame, so that every particle of fat or 
grease is removed, and it must appear clear and free from 
blemishes. Many coverglasess are lost after heating in the 
flame, particularly if there are any currents of cold air 
through the room, but since the perfect condition of the cov- 
erglass is so important the loss of two or three is immate- 
rial 


Preparation of the Staining Agents. 


The fixing agent is mordant and the stain is carbol gentian 
violet or preferably carbol fuchsine. 


The [Mordant. 


grams desiccated tannic acid. 

grams cold saturated solution ferrous sulphate (aqueous). 
5 c. ec. distilled water. 

c. c. saturated alcoholic solution of fuchsine. 


PLATE X. 


Asiatic Cholera, X 2000—Duckwall. 

rhe tannic acid is dissolved in the water first, by the ap- 
plication of gentle heat; then the ferrous sulphate and then 
the alcoholic solution of fuchsine are added. 

To these ingredients I have always found it advisable to 
add a certain amount of sodium hydroxid, a I per cent so- 
lution, varying from % to 1 c. c. The best grade of filter 
paper is used for filtering the mordant, and there should be 
left a heavy precipitate. After filtering, the color of this 
mordant should be of a reddish-brown hue, not clear, but 
somewhat cloudy, and this mordant must be used within five 
hours after it is made. After that time it loses its staining 
power. This is indicated by its gradual clarification and 
darkened color. It gives the best results when strictly fresh, 


and accomplishes its work in a much shorter time, so that 
very little if any heating is required when it is placed op 
the coverglass preparation. 


Carbol Fuchsine. 


Take about one gram of granulated fuchsine (not the acid 
fuchsine), put it in a bottle, and pour over it about Bae 
of warm absolute alcohol. Shake vigorously, and let it stand 
for several hours before using. The carbol fuchsine is made 
by diluting the saturated alcoholic solution four or five times 
with a 5 per cent solution of carbolic acid. Carbol fuchsine 
should be freshly made, heated and filtered before using, 


Every organism differs from other organisms in its manner 
of absorbing the stain, so that some experimental work is 
necessary 10 determine just how the stain should be ap. 
plied. In a general way we proceed as follows: A small loop 
full of the clouded water, obtained as described in the first 
part of this article, is transferred to the coverglass and gently 
spread over as large a surface as possible. Care must be 
exercised in spreading the drop. I usually carry the drop 
around the surface without touching the glass with the loop. 
In this way the surface is moistened, and the loop does not 
tear off the flagella. A confluent spread does not give as 
good satisfaction as a_ streak spread with a small space he- 
tween each streak. The finest specimens for photomicro- 
graphy are obtained from the periphery of the streaks. The 
spreading must be done rapidly because evaporation takes 
place very soon. After evaporation takes place, there should 
appear very thin films along the track of the loop. The 
preparation must be fixed in the flame so that the bacteria 
will not wash off during the staining, but the fixing must 
not be accompanied by too much heating, because the delicate 
organs of locomotion are easily burned off. The Bunsen 
flame should be about one inch high; the glass held by the 
forceps, preparation side up, is passed down on to the flame 
just once and instantly removed. The coverglass is then 
ready for the mordant, which is poured on, just enough to 
cover the surface without flowing over the edges. I find that 
the Cornet forceps are best suited for staining purposes, and 
if the coverglass be held just a short distance within the 
edge, the mordant or stain will not run off. It usually hap- 
pens that we are unsuccessful in demonstrating flagella, if the 
mordant runs off, or goes on the under side of the glass. 
During the steaming of the mordant, it is advisable to keep 
up a rotary motion in order to avoid too much precipitation, 
When the mordant is fresh it requires only about one-half to 
one minute to get suffifficient staining. The mordant is com- 
pletely washed off under the tap, and this is done pretty 
thoroughly; a small quantity of absolute alcohol is poured 
on to the surfa ce, and this is instantly washed off. The al- 
cohol removes a great deal of the precipitation which is 
found in coverglass preparations, but considerable care should 
be taken to wash it off quickly and thoroughly, because it 
will remove the germs and flagella, if it is allowed to act only 
for a short time. If the alcohol is thoroughly washed off, 
the water is removed by holding the glass edgeways to a 
piece of filter paper. If the filter paper is not clean, con- 
siderable dust and fiber will be carried up on to the cover- 
glass, and if there is any danger of this it is better to finally 
wash the coverglass off with the distilled water and shake off 
the drops which cling to the glass. Then cover the surface 
with a carbol fuchsine or carbol gentian violet. I find in 
nearly all cases that fuchsine is better than violet and gives 
less precipitation, but in some cases the gentian violet brings 
out the flagella more prominently. ‘This must be fresh, how- 
ever, and thoroughly washed off after staining. We allow 
the fuchsine to stand on the coverglass for about one-half 
minute, being heated just sufficiently for a thin vapor to be 
visible. We then heat it so that steam is given off quite 
freely, but never until ebullition takes place. Care must be 
used when heating the stain, because it is not unusual to find 
that there is entirely too. much precipitation, and the flagella 
are burned off. It rarely happens that we get a coverglass 
which will be stained well all over. Usually we get only cer- 
tain sections where the flagella stand out prominently, and the 
ficld is free from precipitation. Views sufficiently attractive 
for photomicrographing are rare. While the staining may 
be perfect, there will be some defects in the germs. Some 
may have lost part of their flagella, or there may be too much 
precipitation in the field, or the germs may be too close to- 
gether or too scattered, and the ideal views for photomicro- 
graphy are few, and it is sometimes necessary to stain up 
several coverglasses before we get a fine view. During the 
staining with the mordant and dye, a thin film is formed all 
over the glass. This must not be broken up by the applica- 
tion of too much alcohol, if a clear field is desired. 
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Some writers advocate the idea of examining the cover- 
glass preparations on the slide with a drop eo Mnsage 4 under 
the coverglass, before finally clearing and mounting the spect- 
men. I have been unfortunate in this procedure, and on 
several occasions have lost some beautiful specimens on_at- 
tempting to float oft the coverglass with water, after examina- 
tion. It frequently happens that the germs will stick to the 
slide and pul! off, leaving graves surrounded by beautiful 
bunches of flagella, so I make it a rule to mount my cover- 
glass in xylol-balsam, as soon as I have finished staining. 
I do this as follows: 

I select very thiu slides, pieces of glass about 3 inches long 
and 1 inch wide, perfectly clear, and having no blisters. Hav- 
ing thoroughly cleaned the slide, I heat it over the flame to 
drive off moisture, and place in the center a small drop of 
xylol-balsam (which is Canada balsam dissolved in xylol, 
and comes in collapsible tubes). After thoroughly drying 
the water from the coverglass after staining, I pour pure 
xylol all over the surface, and immediately touch the edge 
to clean filter paper, and then drive off the xylol with heat. 
It is absolutely necessary to have the coverglass free from 
moisture before applying xylol. (xylol is a refined benzine.) 
Otherwise a hazy appearance will be imparted to the prepara- 
tion, and this spoils it for microscopical purposes. After 
clearing with xylol and drying, the drop of balsam is heated 
gently and the coverglass, preparation side down, is pressed 
on to the slide so that the balsam is spread out in a thin 
layer between the two pieces of glass and the preparation is, 
of course, thus protected from injury. The method for the 
demonstration of the flagella of different organisms varies, 
as we have said. The differences which I have noticed have 
been in the length of time allowed for staining with the 
mordant and the fuchsine; also the amount of I per cent 
sodium hydroxid. Great success is achieved only by careful 
and patient study of each organism. It is not a difficult mat- 
ter to demonstrate the flagella of most motile organisms, but 
to get beautiful preparations is a study and requires great 
care in every step of the work. 

Summary. 


Culture to be made on 2 per cent agar from young growth 
in bouillon. 

Suspensions in water to be made according to nature of 
organism. 


Coverglasses to be absolutely clean. 

Mordant to be used only when fresh. 

Dye to be made fresh and used while warm. 

Spread on coverglass not to be confluent. 

Fixing to be done without injury to flagella. 

Staining to be done without overheating. 

Washing with alcohol and water without 
film. 

Clearing the xylol after thorough drying. 

Mounting in xylol-balsam without previous examination. 


A Simple Method of Making Photomicrographs. 


breaking the 


A large, cumbersome apparatus is unnecessary. The camera 
is about twice as long as the ordinary 4x5 camera, and the 
photomicrographs are taken with the camera in a horizontal 
position. It must be a steady apparatus and the microscope 
stand should be substantial and with the cone fine adjust- 
ment. Much depends upon the objective. In order to get 
negatives showing a flat field with clean definition I have 
used nearly all kinds of objectives, but have found none 
equal to the 1-12 oil immersion objective and No. 6 com- 
pensating eye-piece made by the Spencer Lens Co. The best 
plates are the isochromatic or orthochromatic swift plates 
which are corrected for colors. I have found the acetylene 
radiant preferable to gas, oil or electric light. It is slower 
than electric light, but brings out all details with wonderful 
nicety. The enly screen I ever use is green glass. Printing 
from the negatives on glossy velox brings out the best de- 
tail. The glossy velox is then ferro-plated, which makes a 
beautiful photograph. 

I will now illustrate with the stereopticon some of the work 
done by the methods described. 





High Pressure Single Steel Capper. 


We call the attention of our readers to the adver- 
tisement in this issue of the “high pressure” single 
steel capping machine manufactured by the National 
Cement and Rubber Mfg. Co., of Toledo, O. The ma- 
chine has given much satisfaction to those who have 
used it. A description of it is given with the advertise- 
ment. 
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Proposed New Pennsylvania Food Law. 

Representative Hitchcock, chairman of the commit- 
tee on public health and sanitation of the lower branch 
of the Pennsylvania legislature, has introduced.a new 
pure food bill in that body. The bill allows the addi- 
tion to food products of such quantities of preserva- 
tives as are not in themselves injurious to health, and 
food products thus preserved are not considered under 
its terms as adulterated. The full text of this bill, 
House Bill No. 67, is as follows: 

AN ACT. 

For the protection of the public health, to prevent commerciai 
deception and punish the manufacturer offering or exposing 
for-sale or sale of adulterated and falsely branded articles 
of food, providing for the disposition of fines and costs col- 
lected for violation of this act and repealing all parts of 
the act of June 26, 1895, and other acts inconsistent here- 
with. 

Section 1. Be it enacted by the Senate and House of Rep- 
resentatives of the Commonwealth of Pennsylvania in Gen- 
eral Assembly met, and it is hereby enacted by the authority 
of the same. That from and after the passage of this act, 
in order to protect the health of the citizens of this Com- 
monwealth and prevent ccmmercial deception, it shall be un- 
lawful for any person, firm or corporation to manufacture 
offer or expose for sale or sell any adulterated or falsely 
branded article of food known to be comomnly used as such 
by man. 

Provided, That no such article of food shall be construed 
considered, taken or declared to be adulterated or falsely 
branded if the article in question is wholesome, not injurious 
to health and truthfully labeled as to its nature and such 
foreign ingredients as it may contain. 

Sec. 2. Any person, firm or corporation who violates this 
act shall be deemed guilty of a misdemeanor, and upon con- 
viction shall be punished for the first offense by a fine of not 
less than $50 nor more than $100, together with the reason 
able cost of inspection and analysis of the article of food 
which shall be the basis of the prosecution, and for the sec- 
ond offense by a fine,and the cost of inspection and analysis 
as fixed for the first offense and imprisonment not exceeding 
60 days, or either, or both, in the discretion of the court. 

Sec. 3. It shall be the duty of the Secretary of Agriculture 
and the proper officers of his department to enforce the pro- 
visions of this act, for which purpose he shall have all powers 
which are vested in his department by law. 

Sec. 4. All penalties, costs and fines which may be recov- 
ered in any proceeding to enforce the provisions of this act 
shall be paid to the Secretary of Agriculture or his agent, and 
by him paid into the State Treasury, subject, however to all 
deductions authorized by law and the payment to the county 
in which any prosecution hereunder may be instituted of one- 
half of the fine collected, and the money so paid into the 
State Treasury shall constitute a special fund for the use of 
the Department of Agriculture in cnforcing this act and may 
be drawn out upon warrants signed by the Secretary of 
\griculture and approved by the Auditor-General. 

Sec. 5 All parts of the act approved the 26th day of June, 
1895, entitled “An act to provide against the adulteration ot 
food and providing for the enforcement thereof,’ and al! 
other acts and parts of acts inconsistent with this act are 
herebve repealed. 





Iowa Canners and Wholesalers Confer. 

The following is reprinted from a late issue of the 
“Nonpareil” of Council Bluffs, Ia., and will be of in- 
terest to the canning trade: 

“The conference held at Des Moines this week be- 
tween committees representing the wholesale grocers 
and canning factory owners has resulted in a provi- 
sional agreement on the form of a contract to be used 
generally hereafter. The draft has been made up by 
John Mehlhop, Jr., of this city, secretary of the Iowa 
and Nebraska Wholesale Grocers’ association, and if 
the association of canners ratifies the arrangement it 
will go into effect for the season of 1905. 

“The contract refers only to canned corn, but may 
be extended later so as to include tomatoes and other 
products. It provides that when a canner fails to sup- 
ply goods he has agreed to deliver, he shall reimburse 


the jobber for any excess of the market rate on gych 
goods over the contract price. For instance, a canning 
factory may sign a compact to deliver corn at 70 cents 
a dozen cans. When time for delivery comes it is short 
and cannot fulfill the agreement. The jobber there. 
upon has to go out upon the market and buy other corp 
to supply his trade. If the price, in the meantime, has 
gone up to go cents, the canner must pay him the ex- 
tra 20 cents.”’ 





The Sprague Canners’ Laboratory. 

In the columns of this paper exclusively, the first 
week in every month, are printed full reports of aff 
research work and experiments conducted in the 
Sprague Canners’ Laboratory, located at Aspinwall, 
Pa., and under the management of Edward W. Duck- 
wall, bacteriologist, whose researches into the causes 
of spoliage and fermentation have gained for him an 
international reputation. ‘These reports are eminently 
practical, and are of undoubted value and great im- 
portance to all interested in the canning business. 

The Sprague Canners’ Laboratory has been estab- 
tished and is operated by the Sprague Canning Ma- 
chinery Co., especially for the use of packers of canned 
goods, and no charge is made for services along the 
line of bacteriological investigation rendered to can- 
ners, while all communications addressed to the direc- 
tor of the Laboratory will receive prompt and careful 
attention. Those engaged in the canning industry are 
invited to submit to the Laboratory any matter on 
which they think it may be able to assist them, as an 
earnest effort will be made by Mr. Duckwall to solve 
all problems in canning which may be laid before him. 

The Laboratory reserves the right to publish all 
communications and results of researches bearing on 
subjects investigated, but in every case the name of 
the party, firm or company submitting same will be 
considered confidential and treated accordingly. 

Address all communications to the Sprague Can- 
ners’ Laboratory, Aspinwall, Pa. 





Opposed to Closed Seasons. 

Advices from Bellingham, Wash., say that inde- 
pendent salmon canners on Puget Sound are preparing 
to oppose the proposed closed seasons in 1906 and 
1908. 

The proposition to suspend fishing and packing in 
the years named has the endorsement of the Puget 
Sound Salmon association, but, according to the dis- 
patch, some of the members have changed their views 
on the subject and now oppose it. 
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Selling Under Jobbers’ Labels Opposéd by 
Packers. 

The growing practice of jobbers in selling canned 
goods under their own labels, instead of the labels of 
those who actually pack the goods, is a matter which is 
receiving the serious thought of some of the largest 
canners in the United States. It is a practice which 
those canners who have given it most attention are 
strenuously opposed to, as they consider it a business 
mistake for a canner to build up the names and repu- 
tations of jobbers at the expense of their own names 
and reputations. 

One of the leaders among western canned 
packers discussed this subject with THe CANNER this 
week. “There has been a practice growing up of late 
years among the jobbers,” he said, “which is detri- 
mental to the interest of the packers, namely, the prac- 
tice of jobbers furnishing their own labels, not only 
furnishing them, but exacting pay from the packers 
for such labels besides. Pay for what? 

“The label is the packer’s advertisement, for which 
he is perfectly willing to pay ; yet the jobber wants the 
packer to pay for advertising the goods as the jobber’s 
pack, ignoring the packer entirely. We will see how 
it works, carried to its extreme. Say a packer sells 
all his goods for one or. two years under buyers’ labels. 
At the close of one or two years he is not known on the 
market at all, no more than if he had never been in the 
business. The jobbers have now an established trade 
on their own brands and the packer has no trade he can 
call his own. The jobbers have their brands estab- 
lished, and are ready to buy of whomsoever they 
choose, and if the market is weak, Mr. Packer will 
have to compete closely with a dozen other packers 
sithilarly situated for trade that would be his own if 
he had stuck to his own brands (provided his goods 
wére satisfactory to his customers). 

“In case he reverses his policy, it is like starting 
anew. If vou have an established, growing trade for 
your brands, stick to them. The most that any jobber 
sliould do is, if a customer wishes to introduce his own 
label, let him furnish it at his own experise, and not 
at the expense of the packer whose business it is in- 
tended to injure, or does injure whether so intended or 
not. 

“The sooner every packer realizes the advantage of 
selling his own brands and only his own, the better 
for the packer; and the surest way for him to work 
himself out of business is to sell all his goods under 
jobbers’ labels.” 


goods 


Asks Receiver for Baltimore Concern. 


Judge Harlan in Circuit Court No. 2, Baltimore 
Md., last week signed an order on a bill of complaint 
filed by Robert North against Winfield W. Roberts 
Albert E. Taylor, Samuel H. Roberts and the Balti. 
more and Ohio Railroad company. It requires cause 
to be shown by February 17 why a receiver should not 
be appointed for the assets of the partnership between 
North, Winfield W. Roberts, and Taylor, and why ap 
injunction should not be issued restraining the defend. 
ants from parting with the possession of any of the 
assets except to such receiver. 

The bill of complaint states that the partnership was 
formed September 1, 1893, for the purpose of ship- 
ping and packing oysters, fruits and vegetables, and 
that it still continues. The business has been conduct- 
ed as W. W. Roberts & Co., William Taylor & Son and 
the W. W. Roberts Packing Company, at Tilghman’s 
Island, in Baltimore and in Cambridge. 

The plaintiff alleges that for a long time he has been 
unable to obtain from W. W. Roberts a statement of 
the business done at Cambridge, of which Mr. Roberts 
had charge. Recently, it is also alleged, the plaintiff was 
surprised to learn that Mr. Roberts has taken the posi- 
tion that they are not partners, but the plaintiff is a 
mere clerk in the employ of the partnership. 

Tomatoes valued at about $12,500 and belonging to 
the firm are stored in Baltimore, it is stated, and a large 
quantity of its goods is stored in the name of Samuel 
H. Roberts. 

Recently, after a demand of the plaintiff for an ae- 
counting, it is alleged, Winfield W. Roberts procured 
his arrest without just cause on the charge that the 
plaintiff was not a member of the firm and had ob- 
tained money from the firm by false representations, 
From the facts recited, it is also stated, it appears that 
irreconcilable differences have arisen between the part: 
ners. 





Growers and Canners Disagree. 


According to a report from Toronto, Canada, the ae- 
tion of Canadian vegetable canners in endeavoring to 
contract for tomatoes at less than they paid last year 
has started the growers of that vegetable on the ram- 
page, and they are organizing to force the packers to 
pay the price they ask. 

Last year the canners of that section paid, it is said, 
30c a bushel for tomatoes and $8 a ton for sweet corn. 
These prices are not considered by the growers as be- 
ing high enough. 








~ Eastern Importing and Manufacturing Co. 





INCORPORATED 
$50,000.00 


Boston, Massachusetts 


Board of Trade Bidg., Room 627 
v) i at laa 





DIRECTORS: 

F. B. Milliken of Milliken, Tomlinson 
Co., Portland, Maine. 

E. L. Fletcher of F. M. Bill & Co. 





CODE: ARMSBY’S 


References: 
Dun’s Mercantile Agency 
Bradstreet’s Mercantile Agency 
First National Bank of Boston, Mass. 





. Merchandise Accounts 
Solicited on 
Brokerage or Consignment 


Lowell, Mass. 

F. A. Smith of E. T. Smith & Co. 
Worcester, Mass. 

G. A. Midwood of H. Midwood’s Sons, 
Providence, R. I. 

W. F. Holbrook of Holbrook Grocery 
Co., Keene, N..H. 
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“BURY THE KNIFE” 


YOU CAN DO IT IF YOU WILL 
SORT THE TOMATOES AND USE 


The Empire Corer and Scalder 

















It removes the core perfectly and cracks the skin, leaving little use for the knife 
on .good stock. Saves you from 4 to 6 cans to the bushel and produces better 
quality. ‘We'll disarm the girl.” Write for particulars; it don’t cost you much. 








Empire Machine Company 


602 ATWOOD BUILDING 


CHICAGO 
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Revision of Minnesota’s Pure Food Laws. 

The Statute Revision Commission has submitted to 
the Minnesota legislature a report making several 
important changes in the present food laws of that 
state. One of the changes is the entire omission of the 
Budd law enacted about two years ago, and which 
contained provisions regarded as important, such as 
definitions of the terms “food,” “drink,” ‘adultera- 
tion,” and “misbranding.” The revision does not 
clearly define these terms, but retains in its present 
form Section 6625, statutes of 1894, which is the pure 
food section of the Minnesota penal code, viz. : 

Section 6625. A person who either with intent that the same 
may be sold as unadulterated or undiluted, adulterates or 
dilutes wine, milk, distilled spirits or malt liquor, or any drug, 
medicine, food or drink for man or beast; or offers for sale 
or sells the same as unadulterated or undiluted, or without 
disclosing or informing the purchaser that the same has been 
adulterated or diluted, in a case where special provision has 
not been otherwise made by the statute for the punishment of 
the offense, is guilty of a misdemeanor. 

Preservatives. 

The new law provides the following: “No person 
shall sell any article used or intended as human food 
to which has been added or applied any chemical agent 
or compound, or other preservative which is injurious 
to health, or which conceals or destroys, wholly or in 
part, the odor or other evidence of putrefaction exist- 
ing in such food.” This provision is apparently the 
same in effect as Section 1 of the existing law, Sec- 
tion 2 of which prohibits the mixing for sale of any 
article or product used or intended for use as human 
food with any chemical or preservative injufious to 
health, or which conceals or tends to conceal or de- 
stroy the evidence of putrefaction. Under. the exist- 
ing law a violation is punishable by a fine of not less 
than $25 or more than $100, or by imprisonment not 
exceeding 90 days.. The proposed law names $25 as 
the minimum fine, but provides for no alternative im- 
prisonment. 

Jellies. 

The revision proposed is Section 26, Chapter 21, 
of the Commission’s report, and reads as follows: 

No person shall sell any adulterated food jelly, or mixture 
intended for use as such, unless the package in which the 
same is delivered to the purchaser, or in which it is kept and 
exposed for sale, be so labeled as to be easily read, with the 
name and location of the maker, the name, quality, grade and 
net weight of the article sold, and the word “adulterated.” 
This section shall apply to both animal and vegetable products, 
and the tests of adulteration shall be the same as those. pre- 
scribed in the preceding section (i. e., relating to spices). 

The existing law forbids the sale of adulterated 
jellies unless the package containing same shall bear 
a label or brand securely fixed ina conspicuous place 
upon the side of every package or receptacle and upon 
the outside and face of the label distinctly printed upon 
a background of a single color, in the English lan- 
guage, in double space not smaller than double pica, 
the name and location of the factory, or person manu- 
facturing same, the words, “mixture” and “adulter- 
ated,” and immediately following and below these 
words the common English name and the quality, 
grade and net weight of the article therein contained. 
The present law further provides that adulterated jel- 
lies may be manufactured in Minnesota for sale in 
other states, and exempts such persons from the pro- 
visions of the act. This provision is omitted from the 
proposed law. The existing law provides for a fine 
of not less than $5, or more than $50 and costs, or by 
imprisonment not exceeding 90 days, while the pro- 
posed law places the punishment under the penal code. 














Bright Signs 


on your Grocers’ Windows, 
mounted there by 


The Transfer Process 


Without trouble, inconvenience or expense 
other than the first cost. Surest, swiftest 
and sanest advertising method. 


A small investment in our transferable: 


signs reaches a greater number of people 
than by any other known advertising plan. 
Our mailable signs when applied by any 
dealer to his window space is a guarantee 
that the money spent in that sign is a pay- 
ing investment. It is sure to arrest the at- 
tention of those within and without the store 
where such sign is mounted. One sign usual- 
ly attracts the attention of 300 to 1000 
people per day, or from 100,000 to 500,000 
during the life of such a sign. Now, where 
can you get such publicity at the small cost 
for our sign—HAND PAINTED EFFECT 
AT PRINTERS’ PRICES ? 

temember, your goods are in back of 
your sign, and backed by both is the hustling, 
ambitious dealer. 

The signs do not obstruct light, are il- 
luminated at night, are permanent, bright, 
and represent your trade mark, or any de- 
sign suitable for your goods. 

Get full particulars, prices and catalog. 


The Meyercord Company 
Manufacturers 
Chamber of Commerce Building 
CHICAGO 


— 
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Thinking It Out 


That’s what we have done with the proposition of labeling and 
boxing cans. The machines are doing far more and better work 
than the most sanguine could have wished. © Years of patient 
thinking and painstaking work were consumed before the Auto- 
matic Knapp Labeler and Boxer reached their present state of 
perfection, but it has been well worth the effort, as hundreds of 
users can testify. { It does not take any thinking now to own 
Knapp Machines if you just simply try them. All you need to know 
is that they are as represented. A trial will convince you. Easy 
to buy a sure thing—satisfactory, too. “ No matter what method 
you are using, write us about our Automatic Labeler and Boxer. 


SOLD ON TRIAL 




















THE FRED H. KNAPP CO. 


80 Wabash Ave., Chicago 


BERGER, CARTER & CO., PACIFIC COAST DEALERS 
150 BEALE STREET SAN FRANCISCO, CALIFORNIA 
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Fruits, Jams, Etc. 

The proposed law is Section 27 of Chapter 21 of the 
Commission’s report. It is as follows: 

No person shall sell any fruit, jams or fruit preserves con- 
taining any ingredient other than fruit and granulated sugar, 
unless the package in which the same is delivered to the pur- 
chaser, or in which it is kept and exposed for sale, be so 
labeled as to be easily read, with the name and location of the 
maker, the name of the article sold, and the words, “Mixed 
and adulterated.” Every violation of this section shall be 
deemed a misdemeanor, the minimum punishment whereof 
shall be $10. 

Minnesota’s existing law provides that impure jams, 
preserves, etc., may be sold within that state if prop- 
erly labeled, but whether labeled or not, it forbids 
the sale of such articles if they contain ingredients 
injurious to health. This provision of the old law 
is not contained in the revision as proposed. The re- 
vision also omits definite requirements as regards 
labeling. The existing law makes exempt from its 
operation manufacturers who sell their product out- 
side of Minnesota. This, too, is left out of proposed 
new law. While the present law provides for a fine 
of not less than $10 or more than $50, including costs, 
or by imprisonment not exceeding go days, the pro- 
posed new law provides no imprisonment and leaves 
the maximum fine to the state penal code. 

Label Provisions. 

Excepting some general labeling requirements con- 
tained in various sections, the only provision cover- 
ing the matter of labeling is contained in Section 
35 of the chapter on food inspection. This section 
reads as follows: 

No person shall falsely label any package or receptacle con- 
taining any article of human food or drink made or offered 


for sale, or in any other manner misrépresent the contents of 
the package or the quality or quantity of such contents; nor 
shall any perscn remove, erase or obscure any label, mark, 
poster, or statement required by this chapter to be affixed or 
exhibited. 

Section 4 of the proposed revision authorizes the 
Minnesota and Dairy Commissioner to require reports 
from persons engaged in manfifacture, transportation, 
storage or sale of food products upon blanks fur- 
nished by him, and the refusal to respond is made 
a misdemeanor. The right of the state food and 
dairy commission to seize illegal goods, with or with- 
out warrant, and to dispose of same under the direc- 
tion of the court is continued by the proposed revi- 
sion of the statute. 





YOU MUST NOT MERELY USE CANNER WANT ADS.., 
BUT YOU MUST READ TIIEM 











Politics in Washington. 

Writing on “The Game of Politics,” as played on 
the nation’s board at Washington, the clever woman 
who is using the pseudonym “Marie Columbia,” jg 
The Delineator, in the March number, has some fe. 
marks of specia! interest in regard to statesmen ang 
politicians in general and women politicians in par. 
ticular. She says: “Above all others in Washington, 
of course, the statesman and the politician abound, 
One naturally does not class them under one head, for, 
in most cases, it is a far cry from the politician to the 
statesman. .A~politician never by any chance consjd- 
ers anything but the next election, while the statesman 
does sometimes think of the next generation. There 
always seems to have been some economic principle at 
work in Nature in her creation of statesmen. Perhaps 
it is with statesmen as Swift says it is with men of 
genius, that never more than five or six geniuses ap- 
pear in an age, and that if those five or six were united 
the world could not stand before them. So it would 
be with statesmen: if the five or six real statesmen in 
Washington were united in one common good, the Old 
Adam that is abroad in our midst would be compelled 
to wash his face. * * * Nearly every man, with- 
out regard to riches or section of country, who once 
comes to Congress is ‘bitten’ with the life, and even 
if he does not feel poignantly the charm of the ‘sound 
and sweet airs’ of Washington, his wife does. Hence 
there is the woman in politics. For is there not a gen- 
tle and gracious woman in the senatorial circle to-day 
who controlled the woman vote of her state sufficiently 
to defeat a powerful candidate for re-election to the 
Senate and to send her own husband thither in his 
stead? It is a game that everybody more or less takes 
a hand in in Washington, and one that women par- 
ticularly excel in. It is the rule and not the exception 
for women in all walks of life to be well posted ir, 
things political, from the highest, haughtiest dame uf 
the smart set down to the old negro mammy of the 
‘Ma’sh’ market, who sells, over the top of a barrel, 
bunches of herbs she calls ‘Adam and Eve,’ which, she 
says, with a shrewd, sharp look as though guessing 
your calling, ‘will make glue strong enough to guar- 
antee any politician sticking to his job up yonder at the 
Capitol.’ ” 





Hard road to travel 
Fum springtime ter fall ; 
Li'l’ bit er pleasure, 
Den you got ter give up all! 
—-Atlanta Constitutior. 

















This trolley designed and manu- 
factured by us to be used in con- 
nection with our Cooling Tank 
Conveyor, cannot be excelled for 
warehouse purposes also. It needs 
no guide at top to keep it on track. 





Why Invest © 


In imitations, when you can get a Genuine £ 


SMITH & WALDO 


Cooling Tank Conveyer at reasonable cost? 


of tank and get our prices. 
device, our Hoist Indicator; ’twill keep your bathroom men in good humor. 
Our Track and Switches are hard to beat, too. 


D. B. SIMMONS, 
Gen’1 Eastern Agent, 


Stittville, N. Y. 


Moras Indteeror 


Send length, depth and width 
And don’t forget that very useful little 


SMITH & WALDO, 
Manufacturers, 


Box 338, DesMoines, Ia 
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Virginia Can Company 


MANUFACTURERS 


Tin Cans, Boxes, Solder and Acids, 
Canners Supplies. 


Buchanan, Virginia 








Those 

Who have once used 

The Virginia Cans 
Continue to use them. 
This 

Is on account of 

Their Superior Quality. 
Our 

Largely increased capacity 
And fine shipping facilities 
By two main trunk lines 
Enable us to make 
Prompt deliveries to all 
Our friends, old and new. 
In 

Writing for prices 

Let us know how many 
You will need. 








Virginia Can Company 


Buchanan, Virginia 
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Want Advertisements. 


To Insure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 
Not Later Than Tuesday. 





——— 





WANTED—ONE OBLONG STEAM PROCESS BOX; 
state inside measurements and price. Address ‘R. C,”’ 
care THE CANNER. 


WANTED-—TWO OR THREE SQUARE BAKER 
steam chests, second-hand. Address P. D. 100, care 
THE CANNER. 


WANTED—EXPERIENCED AND PRACTICAL PRO- 
cessor; permanent position; One with some capital 
preferred. Address PACKER, care THE CANNER. 

W ANTED—POSITION AS GENL. FOREMAN OR 
Supt. by man thoroughly experienced in corn or tomato 
processing, best of reference; strictly sober. Address 
‘*ENERGY”’ care THE CANNER. 

WANTED--POSITION OF PROCESSOR AND SUPER- 
intendent by a good all around man who is willing to 
accept a moderate salary; fifteen years of experience; 
best of reference. Address ‘‘MODERATE,’’ care THE 
CANNER. 


WANTED—SITUATION AS SUPERINTENDENT BY 
good all-round canner and practical mechanic; good 
references. Address ‘‘ROGERS,’’ care THE CANNER. 


WANTED — SITUATION AS SUPERINTENDENT BY 
good all round canner and practical mechanic; have 
had considerable experience in the manufacture of 
packers’ cans; can handle automatic machinery. Ad- 
dress D. D. care CANNER. 

WANTED—CANS, CASES AND LABELS, WE USE 
any size cans with fruit opening. Make a specialty 
of purchasing supplies from factories that wish to 
discontinue business. J. Mikesell & Co., Shelby, 
Mich. 


WANTED—POSITION AS PROCESSOR AND MAN- 
ager of Canning Factory, by one who has had 12 years’ 
experience and thoroughly understands the packing of 
all fruits and vegetables; can give best of references. 
Address D. J., care THE CANNER. 


WANTED—A POSITION AS PROCESSOR BY ONE 
who understands thoroughly the packing of fruits, 
peas, refugee beans, cauliflower, corn, tomatoes, etc., 
a good manager of help; can give best of references. 
Address C. F. S., P. O. Box 176, Westfield, N. Y. 





WANTED—COPIES OF THE CANNER AND DRIED 
Fruit Packer, 3 of Number 10, 1 of Number 11, 1 of 
Number 19 and 2 of Number 20, all Volume No. 14; 3 of 
Number 1 and 5 of Number 6, Vol. 17; 4 of Number 1, 
Vol. 16. Will pay 10 cents ea h foraboveccpies. O. 
L,. DEMING, care THE CANNER. 





FOR SALE—A WELL EQUIPPED CANNING FAC- 
tory in Michigan fruit belt. Address Eau CLAIRE 
CANNING Co., Eau Claire, Mich. 


FOR SALE—LABELS OF SEVERAL DEFUNCT MICH- 
igan packers. Large assortment, fine quality, low 
price. Hastincs & REMINGTON, Grand Rapids, Mich. 


FOR SALE—ADMIRAL SEED PEAS; PRICE LOW. 
Address THE Empson PACKING COMPANY, Longmont, 
Colorado. 


Separator, in first-class condition; also one Phoenix 
Capping machine, almost new; prices low. Address 
THE EMPSON PACKING COMPANY, Longmont, Colorado. 


FOR SALE—1 McDONALD POWER CAN TESTER IN 
perfect working order; also 1 Johnson Power Can Test- 
er; best on the market. Address WINTERS & PROPHET, 
Mount Morris, N. Y. 





WANTED—A PERMANENT POSITION BY A PRO. 
cessor and manager of long experience; can pack 
full line of fancy and standard fruits and vegetables: 
a good manager of help, temperate andreliable. Aq. 
dress W. F. C., Care THE CANNER. ‘ 


FOR SALE OR LEASE. 
CANNING FACTORY LOCATED AT ALEXANDRIA 
La. Capacity, 15,000; ample supply of Tomatoes and 


Pears; Labor plentiful. For particulars address (. M 
WatTERrS, Real Estate Agent, Alexandria, La. ; 


FOR SALE—3 Weinman Body-Makers 
3 Side-Seam Soldering Machines 
3 McDonald Headers 
1 Double-End Howe Floater 
1 McDonald Double Deck Floater 
2 McDonald Water Testers 
For sale cheap, Address S. M. C. care THE CANNER 


FOR SALE. 

CHOICEST STOWELL’S EVERGREEN SWEET CORN 
seed, of highest vitality; will grow in any kind of soil 
and climate; guaranteed germination from 95 to 100 
per cent; price reasonable. Address Dosry Sweer 
CorN SEED Co., St. Paul, Nebr. 


FOR SALE—AT A BARGAIN, CANNING FACTORY 
capacity 25,000; best reasons for sale; this is a snap 
for the right party and it will pay you to investigate. 
Address GEM City CANNING Co., Baraboo, Wis. 

FOR SALE—BEST QUALITY LOCK SEAMED PACK- 
ers’ cans, made of full weight, carefully selected, 
prime coke tin plate, no wasters being used; standard 
dimensions throughout and sold under full guarantee; 
they are the best and strongest cans made. Price for 
2 1b. size $12 50, for 3 1b. size $16.25. Address J. D, 
SHEARMAN, Indianapolis, Ind. 


FOR SALE—4 STEVENSON TRIPLE CAN TESTERS 
for No. 2 and No. 3 cans, in good order; 1 King Tomato 
Filler, good as new, 1 Triumph Tomato Power Scal- 
der; a quantity of Stowell’s Evergreen seed corn, 
grown in Ohio, 1904, of good growing quality; 1 Bald- 
auf string bean filler. Address THk SEARS & NICHOLS 
Co., Chillicothe, O. 





CANNED GOODS ARE TOO CHEAP. WHY SELL AT 
present quotations, when you can store with WAKEM 
& McLAuUGHLIN, Inc., Chicago, borrow money if 
needed, and hold goods for higher prices? Goods held 





in Chicago command a higher price on account of 
being on the spot. Warehouses frost proof; no charge 
for cartage. Address WaAKEM & MCLAUGHLIN, Inc. 
362 Illinois Street, Chicago. 
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R SAI E—PACKERS’ SHOOKS, SAWED TRUE, 

FO ‘ell fitted dressed all over on outside and printed, 
pt is a strong, serviceable box. Price for 2 Ib. 
we Ea cents each, and for 3 lb. size 7 cents each. 
aioe J. D. SHEARMAN, Indianapolis, Ind. 


OR SALE- ABOUT 95,000 2-LB. LOCK SEAMED 
ay amped made by Winters & Prophet, and first-class 
in every respect, @ $12.50 per thousand, delivered at 
points near Indianapolis, Ind. Address J. D. SHEAR- 


MAN, Indianapolis. Ind. 


WANTED—POSITION AS PROCESSOR AND SUPER- 
intendent by a man of several years’ experience in 
handling canning machinery; new factory preferred. 
Address X X, care THE CANNER. 


FOR SALE—2 STEVENSON POWER CAN-TESTING 
machines; one nearly new. Address S. O. RANDALL, 
937 Fell St., Baltimore, Md. 


EDWARD GUDEMAN, Pu. D., CHEMIST 
FOOD AND TECHNICAL EXPERT, CHEMICAL ENGINEER 
704 Rialto Bldg., . . Chicago, I11. 


FOR SALE—THE FOLLOWING MACHINERY, ALL 
in first class condition: 
1 Remington continuous capper 
1 Merrel & Soule Silker 
1 corn mixer 
1 Stickney hoist, tub and track 
1 Burnham doubie cooker 
1 cone pulley 
1 ten H. P. engine 
1 four H. P. engine 
1-hand cutter 
1 Burt wiper 
Address E. A, WyMAN, Bangor, Me, 





FOR SALE 

1 Hawkins capping machine complete 

1 Cyclone pulp machine 

1.Steyens,tontato filler 

1 Ayars’ topper and wiper 

1 fan blower for supplying gas to cappers 

1 exhaust box, continuous, for Ne. 3 cans 

1 grasshopper tomato scalder 

1 2-barrel gas machine, round 

6 open process kettles 

1 Niagara process retort, new 

1 Crane, all iron 

1 60-gallon copper steam jacket kettle 
Address G. 777, care THR CANNER. 





CODE BOOKS. 

IN RESPONSE TO A GREAT MANY INQUIRIES, WE 
have arranged to accept orders for all codes pub- 
lished, excepting those intended for strictly private 
use. We cannot discount publishers’ prices, but by 
ordering through us we serve your convenience by 
saving you the trouble of sending separate orders to 
each publisher. Order code books through THE 
CANNER, 22 E. Randolph St., Chicago. 


FOR SALE*-CANNING MACHINERY IN FIRST 
class order, ready to use; prospective purchaser can 
save money by investigating: 

1 double corn cooker and filler, 

2 Burt wiping machines, 

l corn slitting machine, 

1 new Ayars’ tomato topper and wiper, 

2 bean and apple fillers, 

1 O’Day catsup sieving machine, 

1 Bloomquist bean sorting machine, 

2 pea fillers, 

i single comb corn cooker and filler, 

1 Smith’s national meat chopper, 

1 corn cutting machine, 

1 grasshopper tomato scalder, 

1 Hemmingway corn cooker, 

125 H. P. boiler, 

1 2,000-Ib. hand hoist, 
Address E. J. SHERIDAN, 355 Bird Av., Buffalo, N. Y. 


WANTED—CAPABLE, EXPERIENCED AND PRAC- 
tical man, one with some capital preferred, to take 
charge of new cannery in Colorado. Address C. L. P., 
care THE CANNER. 


FOR SALE—200 BUSHELS EACH OF MARYLAND 
grown evergreen and country gentleman seed corn; 
quality fine; price reasonable. C. W. BAKER & SONS, 
Aberdeen, Md. 


FOR SALE—THE ENTIRE CANNING BUSINESS, 
machinery, fixtures, trade mark, good will, etc., of the 
EK. H. Lounsberry Co. Established in 1876. Plant 
was run season of 1904 and is in good running order; 
reasons for selling given on application. The E. H. 
LOUNSBERRY Co., Coxsackie, N. Y. 


WANTED- POSITION AS PROCESSOR AND SUP- 
erintendent by man of 12 years’ practical experience; 
can pack full line of fruits, vegetables, and ketchup; 
can build and equip factory if necessary; western loca- 
tton preferred. Address ‘'B,’’ care THE CANNER. 








FOR SALE OR RENT—CANNING FACTORY LOCATED 
in Southern Wisconsin in a prosperous town surrounded 
by the most productive land to be found in the state: 
This is a good opportunity for men with good business 
qualificationsto make money. For further particulars, 
address G. B., care THE CANNER. 


FOR SALE--WE HAVE SOME SURPLUS MATCH- 
less tomato seed; will sell same at 50c per pound, 
UNION CANNING Co., Nappanee, Ind, 


FOR SALE—STOWELL’S EVERGREEN SWEETCORN 
seed; my own grown; quality guaranteed strictly first- 
class, will test 95 to 100% germination. G. FRANK 
CLARK, Oskaloosa, Ia. 


WANTED—SITUATION AS SUPERINTENDENT BY 
good, all round canner and practical mechanic; sober; 
good references. Address A, 999, care THE CANNER. 


FOR SAL E—TOMATO AND FRUIT CANNING 
plant in central Michigan in good corn, pea and bean 
section; must be sold soon. JOHN I. WiLes, Morrice, 














IF YOU WANT TO GET A POSITION AS FACTORY SUPERIN- 
TENDENT OR PROCESSOR ; OR IF YOU WANT TO EMPLOY 
A SUPERINTENDENT OR A PROCESSOR, TRY A WANT AD. 
IN THE CANNER = —<——= 




















LEONARD 
Seed Company 


Seeds of all kinds for Canners. 
Largest and most Complete Stock. 
Prices the Lowest for Reliable Goods. 


WHOLESALE GROWERS 


Canners get the benefit of our extensive 
plantings. It pays to buy from first hands. 


WE ARE NOW READY TO MAKE PRICES 


Mail us a list of your wants 


EvKinzie st: CHICAGO  R.Xish oi. 
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The Automatic Calcium Processing 
Systems, Installed this Season, are Giving 
Satisfaction in Every Way 














View of train at our factory loaded with Calcium System Tanks 


Testimonials 


CIRCLEVILLE, OHIO, September Ig, 1904 


TRENCH & CO., 
CuIcaco, ILL, 


DANIEL G. 

Gentlemen :—In reply to yours of recent date as to what we 

think of the Calcium System will say, after using the system at our 

two plants that we think the Calcium System far ahead of the retorts 

as to uniformity in cook, safety against swells, ease of manage- 
ment, and prefer it in every way fo the retort system. 

Yours truly, 
[Signed ] R. G. McCOY, Pres. 


CIRCLEVILLE, OHIO, September 22, 1904 
DANIEL G. TRENCH & CO, 
Cuicaco, ILL. 


Gentlemen:—In answer to your inquiry of recent date asto 


| what our opinion is of the Calcium System, will say that this is our 
| first season for the use of same, having heretofore been accustomed 


to the retort system ; and as we are now just about through with the 
pack, will say that the system is so simple and easily managed that 
we did not have any worry that the corn would not all be properly 
processed, as you do with the old method of processing corn. The 
system is unform throughout and you are not bothered with swells 
as with the retort system of cooking; and from the experience we 
have had with it prefer it to any other we have used. 


Yours truly, 
CENTRAL OHIO CANNING COMPANY, 


[Signed] Irvin F. Snyper, Secretary 


Sprague Canning Machinery Co. 


DANIEL G. TRENCH & CO., General Agents 


42 River Street, 


CHICAGO, ILL. 
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The Queen Anne Corn Cooker 

















This machine is not an experiment, it has proven its claim not only to the front rank, but to 

leadership—and rightly, too. There is no Cooker on the market possessing so many good 

features; simplicity, capacity, easy to clean, lightest running, removable stirer, etc. Testi- 

monials for the asking. Get your orders in early to insure prompt delivery; demands will be 

great for this machine. How about your other requirements for 1905?—none too early to take 
it up. Always something special in second hand machinery. 


H. COTTINGHAM, 


BALTIMORE, MD. 




















THE CANNER AND DRIED FRUIT PACKER. 


The Hawkins Capper 


The Standard Capping Machine of America 








































































































The Hawkins Power Hoist and 
Carrying Machine 


The most simple, durable and effective hoist on the market 














= We make a ‘full line of Processing Kettles, Retorts, Etc. 














Sprague Canning Machinery Co. 


DANIEL G. TRENCH & CO., General Agents 


42 River Street, CHICAGO, ILL. 








THE CANNER AND DRIED FRUIT PACKEk. 


Tomato aes 


Improved Jersey Queen Tomato Filler 


“Makes great improvement and saving in packing tomatoes. 
Does not mash the fruit. 





Wen make. a | full line of Tomato Canning Machinery, Scalders, Fillers, Exhausters, Etc. ——-—— 





Renae Canning Machinery Co. 


DANIEL G. TRENCH G&G CO., General Agents 


42 Riwer Street, CHICAGO, ILL. 





THE CANNER AND DRIED FRUIT PACKER. 





Normandin Block Machine and its Product. 
Adapted and used by the 


UNITED STATES GOVERNMENT ENGINEERS. 


Universally recognized by the leading architects, 
engineers, contractors and builders asthe standard. 





NORMANDIN 
Concrete Block Machines 


for the manufacture of con- 
crete building blocks receiv- 
ed the Highest Awards at 
the Universal Exposition, 
St. Louis, 1904, for Superior 
Excellence. Hundreds of 
machines in operation. 
Thousands of Normandin 
Blocks used daily. They 
are warm in winter, cool in 
summer. Fire, frost and 
vermin proof. The IDEAL 
BUILDING MATERIAL 
FOR FACTORIES, resi- 
dences, churches. 

The new Circleville Cann- 
ing Factory at Washington 
C. H., Ohio, is built of Nor- 
mandin Blocks. These 
blocks are cheaper than 
good brick. Send for print- 
ed matter. 


CEMENT MACHINERY COMPANY 
JACKSON, MICHIGAN 

















The Art of Canning 
—and Preserving— 


AS AN INDUSTRY 





By Dr. Jean Pacrette of Paris 





Formulas and Recipes Actually Used by the 
Author and Prominent Packers. 





text books on the art of canning. 
THE CANNER, 








22 Randolph St, 


Price $5.00, Draft with Order 


* In offering the canning trade this work we do so in the be- 
lief that it is the most complete and comprehensive of all the 
Send all orders to 


Chicago, Ill. 














UICK! 


PANDORA, O., June 9, 1904 


PUBLISHERS CANNER AND DRIED FRUIT PACKER, 
Chicago, Il. 


— You may discontinue our Want Ad. in The 


Dear Sir: 
Canner, which we had inserted a couple vf weeks ago. We are € more 
than nignees with the results obtained, as they find JUST w HAT 
YOU WANT, and get it quick. 


Yours very truly, 


Pandora Canning & Pickling Co, 








——— 








es 


Canning Factory Locations 


In Oklahoma and Indian Territories and the States of Missouri, 
Arkansas, Missi-sippi, Alabama and Texas there exist a number 
of Most Excellent Openings for Canning Factories, Presery. 
ing and Pickling Plants and Vinegar Works, at points ‘along the 


Particularly in the newly-settled portions of Indian Territory 
and Oklahoma traversed by the lines of the St. Louis & San 
Francisco R. R., are excellent openings for Canning Factories, 
Send for copy of our recent publication entitled ‘Uppor- 
tunities,” giving first-class locations for all classes of industries, 


M. SCHULTER, Industrial Commissioner, 
Frisco Building ST. LOUIS, MO. 

















INDUSTRIAL 
OPPORTUNITIES 





ON THE 











LEHIGH VALLEY 
KRATLROAD 


The Lehigh Valley Railroad and its tribu- 
tary lines reach the richest farming and 
fruit growing territory in the States of New 
Jersey, Pennsylvania and New York. This 
territory is within short haul of the markets 
of large cities, and freight charges are low. 
INFORMATION of available sites for 


the location of industries promptly given. 


P. H. BURNETT 


GPr2s225E S558 


™ 
th 


355538 
A BETTER 


LOCATION 
THAN YOURS 








for the establishment of canneries, eva- 
porating plants and allied trades and in- 
dustries would be in the South, and we can 
prove it. 

The special Southern edition of the Sea 
board Magazine of Opportunities is hand- 
somely illustrated and will acquaint you 
with conditions in detail. 

LIST of Orange Groves, Grape Fruit, 
Banana and Pineapple Plantations, Truck 
and Fruit Farms, sent free also on request. 


J. W. WHITE 


GENERAL INDUSTRIAL 
PORTSMOUTH, VA. 





AGENT 


's if 





CRABB cull 


Industrial Agent 
143 Liberty Street, NEW YORK 


Seaboard Air Line Railway 


Wecceccccceccceeced 


— ss. D9 ——_ —— 
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Calcium 


SPECIAL MAKE 
FOR 


Canners Use 


NO 
BLACK CANS 








WRITE 


James H. Rhodes & Company 


INCORPORATED 


CHICAGO 





THE SOLVAY PROCESS C0.'S 
Chloride of Calcium 


PRACTICAL 
STRENCTH e 


ial ‘adapte fort the Continuous alti 


THE CARBONDALE CHEMICAL CO 


NEW Y OR 
S 








promptly obtained OR NO FEE. Trade-Marks, 
Caveats. Copvrights and Labels istered. 
TWENTY YEARS’ CTICE. Highest references. 





U A 
HAND- BOOK yu. Explainseverything. Tells 
How to Obtain and Sell Fatents, What Inventions 
Will Pay, How to Get a Partner, explains best 
mechanical movements, and contains 300 other 
subjects of importance to inventors. yr The 


H. B, WILLSON & GO, aie . Atora 


Box 30 Willson Bldg. 


i model, _ Sketch - photo. for free report ; 


OOOOOS 009090900000 0000000000 00000 














Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET NEW YORK 




















CUT THIS OUT 
































WE BUY TIN 


THE VULCAN DETINNING CO. 


157 Cedar St., NEW YORK, ano STREATOR, ILL. 








For New Subscribers 
TRELULULULUEULEEe 


THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 


@_ Please send us THe CaNnNneR AND DrieD FRUIT 
PAcKER for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 
within the next sixty days. 


Name 





Address 





Town 





State 









































American Can 


¢ Company 3 








PACKERS REALIZE THAT GOOD CANS, WHEN 
THEY ARE WANTED AND IN ANY DESIRED 
QUANTITY, ARE INDISPENSABLE. WE HAVE 
THE BEST CANS, THE BEST MACHINERY, THE 
BEST SHIPPING FACILITIES, AND THE MOST 
CAREFUL TRAFFIC ARRANGEMENTS THAT 
YEARS OF EXPERIENCE CAN PRODUCE 


$$55555555 
5555555555 












































3 


ADDRESS 


NEW YORK : CHICAGO : BALTIMORE : SAN FRANCI co 











